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Cbristmastide,  1947 

The  incidence  of  publication  date  makes 
Christmas  fjreetings  premature,  but  coming 
events  cast  their  shadows  before.  Already  the 
shops,  bedecked  with  coloured  paper  festoons, 
are  assuming  an  opulent  air.  The  chatter  of 
small  children,  whose  little  noses  may  be  seen 
flattened  against  the  toy-shop  windows,  is  of 
Christmas  stockings  and  impending  joys. 

For  those  of  riper  years  Christmas  is  not  only  a 
date  but  a  temper  which  defies  austerity  and  the 
sure  prospects  of  impending  deprivations. 

Life  still  hath  one  romance  that  naught  can 
vary. 

Not  Time  himself,  who  coffins  Life’s  romances. 
For  still  will  Christmas  gild  the  year’s  mis¬ 
chances. 

If  Christmas  comes,  as  here,  to  make  him 
merry. 

Despite  the  lamentable  attenuation  of  the 
rations  on  Christmas -Day,  paterfamilias,  forget¬ 
ting  calories  for  the  nonce,  will  don  his  paper  cap, 
mother  will  smile  tolerantly  at  his  antics  and 
forget  the  weary  hours  spent  in  queues  and  the 
little  economies  which  have  made  the  “  feast  ” 
possible,  the  younger  ones  will  kiss  under  the 
mistletoe,  and  the  babies  lovingly  hug  their 
plastic  dolls  and  other  toys. 

In  this  spirit  we  wish  all  our  readers,  at  home 
and  abroad — A  Merry  Christmas. 

The  Oils  and  Fats  Position 
Exportable  fats  and  oils  in  the  current  year  are 
little  more  than  half  the  quantity  in  an  average 
year  1935-89,  when  the  flow  reached  about 
5,800,000  tons  a  year.  Far  East  supplies  have 
been  seriously  curtailed.  The  Malayan  exports, 
never  a  very  significant  factor,  are  down  to  30 
per  cent,  of  the  pre-war,  while  supplies  from 
India  and  China  have  practically  ceased.  Only 
in  the  Philippines  has  there  been  a  symptom  of 
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recovery ;  but  the  surplus  is  presumably  going  to 
the  American  market. 

Meanwhile,  on  the  European  continent  the  pro- 
duct.on  both  of  lard  and  of  butter  has  been  falling, 
the  latter  partly  through  the  necessity  felt  by 
most  Governments  of  diverting  milk  to  the  feeding 
of  children  and  other  groups. 

The  restrictions  on  whaling  make  it  improbable 
that  the  whale  oil  yield  this  season  will  rise  above 
329,000  tons.  This  may  be  compared  with  the 
1937-38  figure  of  000, 7tM)  tons.  Since  the  oil  is 
apparently  to  be  allocated  by  the  Emergency 
Food  Council,  it  is  unlikely  that  Britain  will  re¬ 
ceive  more  than  55,000  tons.  As  is  commonly 
known,  the  prevailing  shortage  of  fats  has  led  to 
the  suggestion  that  the  catch  of  whales  might  well 
be  increased ;  but  the  opinion  of  the  experts  is 
definite.  In  spite  of  the  war  the  number  of 
whales  has  not  increased  as  much  as  was  ex¬ 
pected.  If  the  premature  slaughter  of  breeding 
stock  by  the  farmers  is  to  be  matched  by  a  sus¬ 
pension  of  controls  in  the  whale  fisheries,  then  the 
outlook  for  the  next  decade  may  be  bleak. 

The  pre-war  supplies  of  oil  cake  in  this  country 
reached  on  an  average  about  1,700,000  tons.  Of 
this  about  a  million  tons  were  processed  in  our 
own  plants.  In  1946  total  supplies  were  about 
700,000  tons;  and  in  1947  they  are  not  likely  to 
exceed  1,100,000  tons.  This,  in  the  face  of  our 
efforts  to  raise  our  milk  production,  is  not  very 
encouraging.  It  is  possible  that  in  the  coming 
year  supplies  will  reach  an  even  lower  level.  The 
world  market  has,  for  example,  lost  a  million  tons 
of  oil  cake  from  India.  Before  the  war  India  ex¬ 
ported  some  400,000  tons  of  oil  cake,  as  well  as 
oil  seed  that  would,  when  processed,  yield  the 
equivalent  of  700,000  tons  of  cake.  Further  seed 
exports  were  prohibited  in  1946;  and  since  Indian 
economists  have  plans  for  the  improvement  of 
their  own  livestock,  it  seems  improbable  that 
shipments  will  be  renewed  for  an  unpredictable 
time  to  come. 

The  Egyptian  export  of  cottonseed  cake  was 
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mainly  diverted  in  1946-47  to  Europe.  Prior  to 
the  war  we  had  received  from  that  source  some 
250,000  tons  annually ;  and  during  the  war  ship¬ 
ments  practically  ceased.  When  they  were  re¬ 
newed  in  1946  at  the  low  level  of  60,000  tons, 
Britain  had  already  had  her  allocation  and 
reaped  no  benefit.  The  Manchurian  pre-war 
supply  of  about  a  million  tons  of  cake  has  practic¬ 
ally  dried  up ;  there  is  little  prospect  of  recover¬ 
ing  it  for  the  West,  though  that  of  course  will 
depend  chiefly  upon  the  result  of  the  struggle  for 
power  that  is  now  taking  place  in  that  region  of 
the  world.  The  Argentine  sources  of  supply, 
upon  which  we  have  now  to  depend  in  great  part, 
are  at  best  uncertain.  Not  only  is  the  Argentine 
a  dollar  country,  but  transport  and  shipping  diffi¬ 
culties  have  considerably  delayed  the  movement 
of  all  kinds  of  food  and  feedingstuffs.  Moreover, 
the  Argentine  is  now  processing  its  own  produce 
in  its  own  mills;  and  this  tends  to  increase  the 
price  that  has  to  be  paid  both  for  the  extracted 
oil  and  for  the  cake. 

An  assessment  of  the  groundnut  project  in  West 
Africa  shows  that  any  large  supplies  are  not 
likely  to  be  realised  before  the  early  ’fifties,  and  it 
must  be  admitted  that  at  present  the  whole 
scheme  is  highly  experimental.  The  major 
problems  at  present  appear  to  be  those  of  trans¬ 
port  and  harbour  facilities,  and  organising  and 
training  the  labour  force.  Finally,  the  scheme 
envisages  the  extension  locally  of  livestock  pro¬ 
duction  ;  and  we  can  suppose  in  that  case  that 
sooner  or  later  the  suggestion  will  be  made  for  the 
processing  of  the  groundnuts  in  Africa  and  the 
retention  of  the  oil  cake  for  local  feed.  On  all 
counts  the  oil  cake  position  is  not  very  promising. 


whether  he  was  imputing  lack  of  veracity  to  the 
Danish  Government,  to  which  he  replied  that  he 
was  impugning  statements  which  merely  reflected 
those  made  by  the  Danish  Government  where,  in 
the  negotiations,  they  gave  their  side  of  the  case  and 
pointed  out  that  there  was  a  British  side  which 
hon.  Members  showed  a  tendency  to  overlook. 

It  is  pleasing  to  note  that  there  are  real  hopei 
that  by  one  means  or  another  it  will  be  possible  to 
resume  trade  talks  with  and  purchases  from  the 
Danes.  But  we  are  not  willing  to  buy  at  present 
prices ;  for  one  thing  it  would  be  grossly  unfair 
to  the  Dominions.  ' 

In  the  meantime,  it  is  a  pity  that  the  Danisb- 
Russian  Agreement  was  in  some  quarters  in¬ 
accurately  related  to  the  failure  of  the  Anglo- 
Danish  trade  talks.  The  Russians  are  not  at  pres¬ 
ent  even  buying  as  much  from  Denmark  as  they 
did  last  year  and  the  deal  has  not  encroached  on 
the  amount  available  for  us  to  buy. 

The  position  is  now  that  food  supplies  cannot 
be  purchased  from  soft  currency  areas  because 
the  price  is  too  high.  This  policy  has  reduced  the 
bacon  ration  to  the  absurd  amount  of  a  weekly 
ounce.  A  writer  in  The  Economist  suggests  that 
this  is  a  good  case  for  de-rationing  and  d^ 
subsidising  that  foodstuff  and  allowing  those  con¬ 
sumers  who  will  to  pay  the  higher  price.  To  do 
this  for  bacon  at  the  moment  could  not  be  said  to 
be  starving  the  poor. 


Food  from  Denmark 

There  was  quite  a  little  hubbub  in  the  House  of 
Commons  recently  about  the  Danish  butter  ques¬ 
tion.  Air  Commodore  Harvey  asked  Mr. 
Strachey  whether  the  Danes,  since  the  negoti¬ 
ations  with  Britain,  had  disposed  of  their  next 
six  months’  production  of  butter,  24,000  tons,  to 
Russia  and  five  other  countries.  Mr.  Strachey 
said  that  the  Danes  had  this  year  sold  less  butter 
to  Russia  and  other  destinations  abroad  than  last 
year,  and  he  warned  hon.  Members  about  accept¬ 
ing  at  its  face  value  information  put  out  by  the 
Danish  Government,  very  naturally,  because  of 
these  negotiations.  This  brought  forth  one  or  two 
indignant  questions  to  the  Food  Minister  as  to 


Civil  Service  Organisation  and  Methods 
The  steadily  increasing  power  of  government 
departments  over  business  and  industry  would 
cause  much  less  friction  and  frustration  if  the 
methods  of  the  Civil  Service  were  in  reasonable 
harmony  with  the  methods  of  organised  com¬ 
merce.  Much  of  the  unpopularity  of  controls  and 
forms  arises  over  detail  rather  than  principle.  In 
this  connexion,  we  doubt  if  a  more  revealing  and 
timely  document  has  ever  been  published  by  the 
Stationery  Office  than  the  recent  Select  Com¬ 
mittee  Report  on  Organisation  and  Methods  in 
the  Civil  Service.  For  some  time  a  very  minute 
section  in  the  Civil  Service  has  been  known  as  0. 
and  M.,  its  task  being  to  analyse  problems  of  in¬ 
ternal  system  and  organisation  when  asked  to  do 
so  by  any  particular  department.  The  Select 
Committee  listened  to  a  great  deal  of  evidence 
from  O.  and  M.  officers  and  from  heads  of  govern¬ 
ment  departments  in  which  O.  and  M.  assistance 
had  been  given ;  the  verbatim  account  of  these 
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enquiries  is  an  exceedingly  interesting  four- 
ihillingsworth,  and  we  feel  certain  that  many 
business  men  would  prefer  it  to  their  usual  brands 

Iol  literary  entertainment. 

The  intervention  of  O.  and  M.  in  the  Ministry 
of  Works  housing  problems  resulted  in  the  reduc- 
I  tion  of  forms  for  builders  to  fill  up  from  144  to 
I  88.  Intervention  in  the  Forestry  Commission’s 
methods  enabled  state  foresters  to  look  after  trees 
mstead  of  becoming  overloaded  with  form-filling 
and  book-keeping  duties.  The  overload  problem 
of  the  Divorce  Registry  was  considerably  relieved 
at  the  clerical  end  even  though,  as  is  stated  in  the 
•  Report,  the  reduction  of  co-respondents  was  un¬ 
happily  outside  O.  and  M.  terms  of  reference. 
The  British  Council,  the  Royal  Society,  the 
^  Southern  Rhodesian  Government’s  London 
offices,  have  all  had  their  problems  of  administra- 
[  tion  eased  by  O.  and  M.  investigation  and  advice. 

^  But  no  evidence  was  given  to  suggest  that  O.  and 
r  M.  had  been  able  to  assist  the  Ministry  of  Food,  a 
remarkable  omission  when  one  considers  what  an 
I  enormous  avalanche  of  forms  cascades  daily  from 

I  that  single  branch  of  government.  If  builders 
now  have  88  forms  to  fill  instead  of  144,  surely  the 
food  industry  might  expect  similar  relief  if  only 
.  0.  and  M.  officers  eould  get  cracking  with  the 
)  I  Ministry  of  Food  ? 

>  [  Two  points  emerge  most  strikingly  from  the 
i  Report,  especially  if  one  reads  between  its  lines. 

The  first  is  that,  within  the  Civil  Service,  the  O. 

;  and  M.  section  is  suspect,  called  in  not  for  the 
'  obvious  sake  of  efficiency  but  largely  or  only 
^  'l  when  a  department  is  actually  breaking  down. 

I  The  second  is  that  the  number  of  O.  and  M. 
*  [  officers  is  far  too  small,  and  their  rate  of  re- 
^  f  muneration  and  status  are  both  inadequate  so 
'■  that  good  men  tend  to  leave  Whitehall  and  serve 
^  j  in  private  enterprise  instead.  It  would  be  an  ex- 
^  I  cellent  thing  for  this  country  if  a  very  large  num- 
I  her  of  business  men  studied  this  Report  and  then 
^  •  exerted  upon  Whitehall  as  much  pressure  as  they 
could  to  stimulate  a  more  rapid  expansion  of 
“  I  0.  and  M.  power.  In  his  evidence.  Sir  Edward 
I  Bridges,  Permanent  Secretary  to  the  Treasury, 
I  said  that  the  effect  of  O.  and  M.  must  be  slow 
^  I  because  “  you  do  not  change  the  whole  outlook  of 
*  I  a  profession  overnight.”  This  point  of  view  may 
be  realistic  enough,  but  it  hardly  squares  with 
***  tbe  fact  that  government  departments  themselves 
Me  frequently  given  the  power  to  change  the 
**  pattern  of  industry  overnight;  it  would  surely 
**  seem  to  be  their  duty  to  attune  their  methods 
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with  those  of  any  reasonably  efficient  business, 
for  this  is  no  time  for  professional  etiquette,  pro¬ 
fessional  habits,  or  professional  reaction.  The 
Report  left  us  with  the  feeling  that  Whitehall 
knows  and  possesses  the  means  of  easing  both  its 
own  burden  and  the  burden  it  places  upon  in¬ 
dustry,  but  the  development  of  that  means — O. 
and  M. — is  being  soft-pedalled. 

Quick  Frozen  Meat 

Councillor  C.  W.  Hewson  and  Mr.  J.  Morris 
went  to  America  to  investigate  the  frozen  meat 
trade.  Putting  forward  a  warning  to  the  British 
trade,  at  a  session  of  the  Bournemouth  confer¬ 
ence  of  the  National  Federation  of  Meat  Traders’ 
Associations,  Mr.  Hewson  said  that  although 
the  Americans  had  spent  many  thousands  of 
pounds  installing  plants  and  shops  with  cabinets, 
it  was  a  complete  failure.  During  a  period  of 
shortage,  shops  which  handled  quick  frozen  meat 
met  with  some  success,  but  immediately  there 
was  more  meat  available  the  housewife  no  longer 
wanted  it  frozen,  she  wanted  it  fresh.  He  was,  of 
course,  referring  to  the  sale  of  packaged  quick 
frozen  meat  cuts  for  retail  sale.  Quick  frozen 
vegetables  and  fruits  trade  was  quite  another 
matter ;  this  was  flourishing  exceedingly. 

Mr.  Morris  had  the  same  story  to  tell.  He  also 
mentioned  the  latest  form  of  perishable  food  ^ 
presentation — the  vacuum  pack — something  en¬ 
tirely  new  to  him.  Bacon,  which  at  the  time  of 
his  visit,  was  the  only  commodity  being  packed 
by  that  process,  was  wrapped  in  Cellophane  and 
would  keep  perfectly  for  three  months  without 
refrigeration  and  storage. 

Food  Deterioration 

During  September,  1947,  the  Division  of  Agri¬ 
cultural  and  Food  Chemistry  of  the  American 
Chemical  Society  held  its  sympiosium  on  changes 
occurring  in  foods  during  storage.  The  extent  to 
which  research  is  being  carried  on  in  this  con¬ 
nexion  was  demonstrated  by  a  paper  read  by 
George  Gelman  on  food  deterioration  in  general. 
He  categorised  food  research  studies  into  four 
major  headings:  (1)  acceptability,  (2),  utility, 
(3)  nutrition,  and  (4)  stability  or  prevention  of 
deterioration. 

Stability  investigations  are  being  conducted 
from  three  principal  viewpoints:  (1)  chemical, 
(2)  microbiological,  and  (3)  physical. 

Chemical  studies  include  six  programmes:  (1) 
non-enzymatic  browning,  (2)  lipide  oxidation 
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and  rancidity,  (3)  starch  retrogradation,  (4)  cata¬ 
lysis,  both  biochemical  and  inorganic,  (5)  nutri- 
lite  breakdown,  and  (6)  multiple  factor  investiga¬ 
tions  on  selected  foods. 

Microbiological  studies  include:  (1)  bacteria, 
(2)  yeasts,  (3)  moulds,  and  (4)  selected  food  in¬ 
vestigations,  while  physical  studies  include:  (1) 
histology,  (2)  biophysics,  and  (3)  selected  food 
investigations. 

Only  through  a  basic  understanding  of  the 
nature  of  the  various  deteriorations,  separately 
and  in  combination,  can  significant  progress  be 
made  in  preventing  or  minimising  food  deteriora¬ 
tions.  Changes  will  be  reflected  in:  (1)  raw 
material  quality,  (2)  handling  and  processing,  (3) 
packaging  and  packing,  (4)  shipping,  (5)  storage, 
and  (6)  meal  preparation. 

Mechanisms  of  food  deterioration  are  being  un¬ 
ravelled.  Together  with  the  results  evolving  from 
the  other  studies  comprising  food  research,  a 
scientific  basis  will  be  provided  for  developing 
foods  that  will  be  more  acceptable,  more  readily 
utilisable,  more  nutritious,  and  more  stable. 

Currants  and  Puddings 

Though  raisins  or  “  great  raysyngs  ”  for  sweet 
puddings  have  been  with  us  ever  since  the 
thirteenth  century  imports  from  Portugal,  Spain 
and  the  Levant,  currants  came  later.  They  were 
brought  from  Greece — the  word  is  a  corruption  of 
Corinth — in  times  when  as  a  common  commodity 
their  worth  contrasted  with  today,  with  the  house¬ 
wife  treasuring  dried  fruits  commanding  their 
“  points.”  Long  ago  Sir  Thomas  Roe  deplored 
our  “  great  and  needless  consumption,”  for  we 
took  more  than  half  of  the  7  million  lb.  from 
Zante,  that  isle  in  the  Gulf  of  Corinth:  ‘‘Here  is 
a  little  island  or  two  that  devowres  our  money, 
returnes  nothing  but  a  trash  berry,  takes  none  of 
our  native  merchandise,  and  in  conclusion  laughs 
at  us.”  Indeed,  the  people  of  Zante  believed  that 
we  must  feed  them  to  pigs  as  they  did  in  days  of 
glut.  A  decade  or  two  before  Roe’s  lamentation 
Christmas  pudding  w’as  a  sort  of  plum  porridge 
concocted  of  meat  broth,  raisins,  wine,  fruit  juice, 
and  brown  bread.  “  Christmas  Pye  ”  was  like¬ 
wise  on  the  table,  with  neats’-tongues,  chicken, 
eggs,  sugar,  raisins,  and  ‘‘various  kinds  of 
spicery  ”  therein. 

The  English  pudding  received  full  praise  in 
Monsieur  Misson’s  Memoirs  of  1719:  ‘‘  Blessed  be 
he  that  invented  Pudding ;  for  it  is  a  manna  that 
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hits  the  Palate  of  all  sortes  of  people.”  Later  it 
became  a  sweet  strangely  described  in  the 
Almanach  des  Gourmands  as  a  Melange  indigetu 
et  bizarre  plutot  qu'une  preparation  savante  et 
salubre.  Indigestible  or  bizarre,  we  shall  not 
worry  unduly  even  if  it  be  hardly  a  ‘‘  wise  ”  pr^ 
paration,  nor  trouble  unduly  over  Thomas  Roe’s 
rather  topical  criticism  of  our  imports  without 
exports,  so  long  as  the  hot  steaming  concoetkn 
comes,  like  Christmas  cheer,  once  a  year. 

Errant  Boys 

‘‘  I  only  know  two  kinds  of  boys :  mealy  boys 
and  beef-faced  boys,”  cried  one  of  the  characters 
in  Oliver  Tieist.  But  then  he  had  never  studied 
the  errand  boys  of  Britain,  those  diverse  cress- 
tures  linked  by  name  and  custom  to  the  knigfat- 
errants  of  old  and  to  Don  Quixote  in  particular. 

This  is  a  slight  unmeritable  man 

Meet  to  be  sent  on  errands. 

Antony’s  ‘‘  unmeritable  ”  applies  well  throu^ 
out  most  of  the  year  to  these  errant  lads;  orio 
the  housewife  thinks  as  first  the  butcher’s  boy  and 
then  the  grocer’s  boy  arrives  late,  if  he  arrives  it 
all,  displaying  many  of  his  saucy  manners  since  he 
knows  too  well  that  a  labour  shortage  in  his  par¬ 
ticular  line  preserves  him  from  complaints  and  the 
sack.  ‘‘  Where  is  my  wandering  boy  tonight?” 
ran  the  lugubrious  line  of  the  music-hall  song.  And 
where  is  he  any  other  time,  thinks  his  employer, 
as  he  scans  the  road  for  signs  of  the  youngster. 

But  just  now,  with  Christmas  near,  note  the 
subtle  change  !  Errand  boys  and  Christmas  boxes; 
the  two  have  been  indissolubly  linked  ever  since 
the  tripping  apprentices  went  the  rounds  of  their 
masters’  customers,  carrying  the  earthenware 
‘‘  box  ”  or  wide  bottle,  specimens  of  which  are 
still  to  be  seen  in  the  British  Museum.  The  errand 
boy  with  cheerful  grin,  maybe  carrying  a  bit  of 
liver  or  some  little  extra  his  master  has  sent,  but 
carrying  it  as  if  he  himself  had  the  favour  to 
bestow — how  well  he  anticipates  the  Christmas 
offering !  The  lad  in  the  magistrate’s  court  the 
other  day  who  gave  his  occupation  as  ”  retail  food 
distributor  ”  was  just  a  little  chagrined  when  the 
clerk  to  the  court  asked :  ‘‘  You  mean  what  *c 
used  to  call  an  errand  boy  ?  ”  But  not  for  long 
would  he  lose  his  composure.  With  his  whistling 
or  his  Sinatra  song  so  hard  on  the  ear  he  would 
soon  be  out  again,  as  perky  as  ever,  the  only 
‘‘  change  ”  being  that  which  he  extracts  from  our 
pockets  these  pre-festive  days. 
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Packaged  Food  Products 

^  The  story  of  Newball  and  Mason,  Ltd.,  who  in  19JO  will  celebrate  their  first  cen¬ 
tenary,  is  one  of  development  from  a  small  herbalist  shop  in  Derby  Road,  Notting¬ 


ham,  to  a  concern  of  national  importance. 

The  company  first  came  into  prominence  about 
i860,  when  extract  of  herbs  formula  was  first 
packed  in  3  oz.  bottles  and  marketed  through  re¬ 
tail  shops  for  the  home-brewing  of  herb  beer.  The 
popularity  of  this  product  necessitated  the  renting 
of  a  factory  on  Park  Row  in  1875  and  the  installa¬ 
tion  of  what  was  at  that  time  considered  an  ultra¬ 
modern  plant  for  the  recovery  of  essential  oils  and 
the  production  of  extracts. 

The  use  of  this  plant  brought  the  company  into 
the  sphere  of  general  pharmaceutical  and  flavour¬ 
ing  extract  manufacture,  and  development  con¬ 
tinued  along  these  lines  until  1890,  when  increased 
demand  necessitated  the  move  to  new  and  larger 
quarters  at  Hyson  Green.  At  these  works  the 
manufacture  of  fcxxi  products  such  as  custard 
powder,  blancmange  powders,  and  health  foods 
was  stairted  on  a  small  scale,  and  the  works  were 
again  outgrown,  until  in  1902  the  present  factory 


on  Beech  Avenue,  Nottingham,  was  purchased  and 
new  plant  installed. 

In  1939  it  became  evident  that  the  future  of  the 
company  lay  in  the  production  of  foods  and  beyer- 
ages  rather  than  in  chemicals  and  pharmaceutical 
products.  Production  was  reorganised,  out  of  date 
plant  scrapped,  and  the  necessary  modem  plant  in¬ 
stalled  for  the  processing  of  coffee,  gravy,  and  soup 
powders,  and  the  development  of  food  flavours  and 
colours  for  household  and  catering  use. 

A  tract  of  250  acres  of  land  was  purchased  at 
Bunny,  Notts.,  and  considerable  progress  has  been 
made  in  the  growing  of  herbs  and  soft  fru.ts  used 
in  the  company’s  pr^ucts.  The  declaration  of  war 
in  1939  interrupted  development  to  some  extent, 
and  the  Bunny  prof)erty  was  used  to  grow  those 
products  most  needed  by  the  nation,  while  the 
actual  requirements  of  the  works  had  to  be  disre¬ 
garded.  Schemes,  however,  have  been  developed 
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The  most  recent  enterprise  of  the  company 
is  the  acquisition  of  the  only  pilchard  factoiy 
in  the  country  at  Mevagissey,  Cornwall.  A 
description  of  this  factory  was  published  io 
Food  Manufacture,  August,  1947. 


!  filled  tins,  is  one  of  the  company’s  many 
1  activities. 

The  selection  of  the  coffee  beans  to  ensure 

a  the  best  possible  blend  is  the  first  step.  For 
the  roasting  operation,  the  green  coffet 
is  fed  into  a  hopper  above  the  roaster 
and  the  roasted  coffee  then  conducted  into 
a  cooling  drum,  and  thence  to  the  blendii^ 
bins. 

After  the  coffee  has  been  in  the  roaster  for 
a  short  time  the  colour  gradually  deepens. 
The  beans  shrivel  up  until  about  half  done 
and  then  pop  open.  This  is  the  point  at 
which  the  experienced  roaster  man  finishes  the 
roasting  as  quickly  as  possible. 


The  filledcaii 
enter  the  nem 
chamber,  when 
their  contahed  i 
is  removed.  bAi 
same  chamber  llfc 
air  is  replaced  If 
carbon  dkniii 
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Right:  The  coffee 
ii  automatically 
weighed  and  filled. 


Below :  White  pep¬ 
per  being  filled  into 
packets  by  an  auto- 
■atk  filling  ma¬ 
chine. 
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Bottle  washing  machinery. 

Grinding 

After  cooling  and  stoning,  the  coffee  is 
ready  for  grinding  and  packing.  One  of  the 
types  of  equipment  used  in  the  factory  under 
review  is  the  Miracle  mill,  by  which  i  cwt. 
of  beans  may  be  ground  in  less  than  five 
minutes.  Graded  grinding  is  also  being  car¬ 
ried  out,  enabling  the  article  to  be  passed 
without  further  treatment  to  the  packing  de¬ 
partment. 

In  grinding,  the  beans  are  introduced  into 
the  conical  hopper  and  pass  into  a  long  re¬ 
ceiving  shaft,  and  theh  enter  a  drum  in  which 
revolve  hammers  of  hard  steel.  Air  is  forced 
into  the  chamber,  which  forces  the  material 
into  the  “  beating  ”  area,  and  the  beans,  now 
brok3n  up  into  small  particles,  are  finally 
thrown  on  to  a  sieve  grating.  The  degree  of 
grinding  is  determined  by  the  inserted  grate. 


J  oz.  Cellophane  packets  is  carried  out  auto^ 
matically. 

The  Still  Room 

The  preparation  of  essential  oils  and  extrac¬ 
tion  of  fruit  juices  is  carried  out  in  a  separate 
extension  of  the  factory  in  which  the  latest 
equipment  has  been  installed. 

Tha  preceding  account  does  not  cova 
by  a  long  way  the  numerous  items  turned 
out  by  the  company.  The  list  is  a  long 
one,  including  custard  powder,  custard 
flavours  of  many  varieties,  wine  flavours, 
junket,  food  colours,  baking  powder,  and 
health  salts. 

The  general  impression  gained  by  a 
tour  round  the  factory  is  that  those  con¬ 
cerned  are  keen  to  take  advantage  of  the 
latest  methods  of  manufacture,  tending  not 
only  to  ensure  high  quality  but  economy  in 
handling. 


Weighing  and  Filling 


The  laboratories  are  spacious  and  well  lit. 


The  ground  coffee  is  packed  by  means  of  equip¬ 
ment  which  weighs  out  an  exact  weight  and  rams  it 
into  the  tins,  which  are  then  double-seamed. 

The  tins  are  next  conveyed  to  the  exhausting 
chamber,  which,  by  means  of  a  vacuum  pump, 
extracts  the  air  from  the  filled  tins  through  a  small 
hole  left  in  the  lids.  This  operation  ^ing  con¬ 
cluded,  the  air  is  replaced  by  carbon  dioxide  gas 
and  the  perforation  in  the  lid  closed  with  solder. 

Herbs  and  Parsley 

Herbs  and  parsley  are  dried  at  the  Kaloroil  dry¬ 
ing  plant  on  the  Bunny  Farm,  after  which  they  are 
sifted  by  machinery  to  eliminate  foreign  matler  and 
a  ball  mill  employed  for  fine  grinding.  Filling  into 


SUPPLIERS  OF  EQUIPMENT 

Automatic  weighing  and  filling  machine :  George  Drnm 
and  Co.,  Ltd. 

Exhaust  chamber:  Metal  Box  Co..  Ltd. 

Cans  Metal  Box  Co.,  Ltd. 

Cellophane  packets  and  display  outers :  E.  S.  and  A. 
Robinson,  Ltd. 

Steam  jacket  mixer:  Wm.  Gardner  and  Sons  (Glos.), 
Ltd. 

Ball  mill:  Hathernware,  Ltd. 

Coffee  roaster:  Whitmee  Engineering  Co.,  Ltd. 

(flass  l)ottles:  United  Glass  Bottle  Co.,  Ltd. 
Cartons,  cases,  and  cardboard:  Thompson  and  Norrii, 
Ltd. 

Spice  and  powder  filling  machines:  .Alite  Patt^ 
Machine  Co.,  Ltd. 

Mills :  Miracle  Mills.  Ltd. 

Mixers:  Hobart  Machine  Co.,  Ltd. 

Drying  Plant :  Kaloroil,  Ltd. 
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The  Use  of  Scientific  Instruments  in 
Chemical  Analysis 

J.  H.  GLOVER,  B.Sc.,  A.R.I.C. 
PART  IV.— POLARIMETRY 


f  Hi’ ANY  chemical  compounds  possess  the  power 
)  iTlof  rotating  the  axis  of  vibration  of  polarised 

I  light,  this  property  being  known  as  optical  rotation 
or  optical  activity.  The  science  of  polarimetry  is 
concerned  with  the  quantitative  examination  of 
optical  rotation. 

Optically  active  compounds  include  a  wide 
variety  of  substances,  mainly  organic,  although 
many  of  the  co-ordinated  inorganic  compounds 
possess  activity.  Perhaps  the  sugars  are  the  most 
important  group  of  optically  active  compounds, 
and  many  polarimctric  methcxls  are  used  tor  their 
analysis. 

Asymmetry  of  molecular  structure  is  the  factor 
cwiferring  optical  activity  upon  a  compound. 
Usually  an  asymmetric  carbon  atom  is  the  cause, 
i  i.«.  one  with  four  dissimilar  substituents,  but  ab- 
'  sence  of  a  coplanar  structure  due  to  restricted 
movement  of  organic  groupings  may  also  cause 
optical  rotation. 

I  The  rotation  of  a  particular  compound  in  solution 
i  is  dependent  on  its  concentration  according  to  the 
equation : 

„  loo  X  a 

Rotation  = 

c  X 1 

Where  a  is  the  specific  rotation, 

cis  the  concentration  in  gms.  per  loo  ml., 

1  is  the  length  of  solution,  in  dms.,  through  which 
the  light  passes. 

The  specific  rotation  of  an  optically  active  sub¬ 
stance  is  the  rotation  produced  by  a  solution  con¬ 
taining  I  g.  per  ml.  and  of  length  i  dm.  The  tem¬ 
perature  of  the  solution  and  the  wavelength  of  the 
light  used  also  have  an  effect  on  the  rotation,  and 
the  rotation  of  a  compound  is  always  defined  with 
respect  to  these  two  variables,  e.g.  the  symbol 
[o]d”  would  indicate  the  rotation  of  a  compound 
at  20*  C.  using  the  sodium  D  line  as  a  light  source. 

Some  idea  of  the  nature  of  polarised  Tght  may 
be  gained  as  follows.  A  beam  of  normal  light  may 
be  considered  to  be  the  result  of  vibrations  in  all 
directions  perpendicular  to  the  direction  of  the 
beam;  linearly  or  plane  polarised  light  is  the  result 
of  vibrations  in  one  plane  only.  Thus  if  it  were 
:  possible  to  take  a  cross-section  of  each  type  of 
beam,  then  normal  light  would  give  a  circle,  and 
plane  polarised  light  a  straight  line.  Intermediate 
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conditions  between  these  two  states  exist  and  are 
grouped  as  elliptical  polarisations. 

The  polarimeter  is  an  instrument  for  the  measure¬ 
ment  of  optical  rotation.  Its  components  include 
a  polariser  for  the  production  of  polarised  light 
from  normal  light,  and  an  analyser  by  which  the 
rotation  is  measured.  A  circular  scale  graduated 
in  angular  degrees  is  fixed  to  the  analyser,  and  the 
solution  under  examination  is  contained  in  a 
special  tube  placed  between  polariser  and  analyser. 
The  function  and  composition  of  each  constituent 
part  will  next  be  discussed. 

Construction  of  Poinrisers 

Polarisers  are  almost  invariably  manufactured 
from  crystals  exhibiting  the  property  of  double  re¬ 
fraction,  or  bi-refringence.  This  property  may 
best  be  described  by  assuming  a  normal  light  beam 
to  be  resolved  into  two  components,  one  vibrating 
in  a  direction  at  right  angles  to  the  direction  of 
vibration  of  the  other.  In  a  bi-refringent  crystal 
the  refractive  index  with  respect  to  light  vibrating 
in  a  direction  parallel  to  the  optic  axis  of  the  crystal 
differs  from  that  for  light  vibrating  in  a  direction 
perpendicular  to  this  axis.  Hence,  according  to 
the  angle  at  which  the  light  enters  the  crystal  with 
reference  to  the  optic  axis,  different  effects  will  be 
observed.  Assuming  the  faces  of  the  crystal  to  be 
parallel  to  or  perpendicular  to  its  optic  axis,  these 
effects  may  be  summarised  as  follows : 

1.  If  the  light  beam  strikes  the  crystal  parallel 
to  the  optic  axis  both  components  will  vibrate  per¬ 
pendicularly  to  the  axis.  Hence,  only  one  refrac¬ 
tive  index  operates  and  the  light  beam  passes 
straight  through.  No  refraction  will  take  place 
since  the  angle  of  incidence  is  o*. 

2.  If  the  beam  is  perpendicular  to  the  optic  axis, 
one  component  will  vibrate  perpendicular  to  this 
axis  and  the  other  parallel  to  it.  Hence,  the  two 
refractive  indices  will  operate  and  the  components 
will  travel  with  different  velocities.  No  refraction 
will  take  place  since  the  angle  of  incidence  is 
again  o“. 

3.  When  the  beam  makes  an  angle  between  0“ 
and  90°  with  the  optic  axis  refraction  takes  place 
according  to  the  normal  laws  of  optics.  The  two 
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Modern  polarimeter  of  the  type  used  in  industrial  laboratories. 
The  scale  on  the  left  is  comple'eiy  enclosed  and  is  viewed  by 
means  of  the  eyepieces  on  either  side,  the  illumination  being  pro¬ 
vided  by  a  small  lamp  housed  on  top.  The  half  shade  device  is  of 
the  Lippicb  triple  field  type.  Courtesy  Adam  Hilger,  Ltd. 


components,  being  governed  by  different  refractive 
indices,  will  suffer  a  different  amount  of  refraction. 
They  will  therefore  be  separated  and  will  travel 
with  different  velocities. 

Hence,  condition  2  gives  rise  to  two  beams  of 
polarised  light  travelling  along  the  same  path  but 
with  different  velocities;  and  condition  3  produces 
two  separate  beams  of  polarised  light  travelling 
along  different  paths  and  with  different  velocities, 
the  two  polarised  beams  vibrating  perpendicularly 
to  one  another  in  each  case. 

The  two  beams  are  given  the  names  ordinary  and 
extraordinary  ray.  The  ordinary  ray  is  the  one 
governed  by  the  refractive  index  in  the  direction 
perpendicular  to  the  optic  axis;  hence,  in  condi¬ 
tion  I  the  ordinary  is  the  only  one  formed.  The 
ordinary  ray  b  usually  the  one  governed  by  the 
larger  of  the  refractive  indices. 

The  construction  of  polarisers  is  based  on  condi¬ 
tions  2  and  3.  They  consist  of  two  equal  halves  of 
a  bi-refringent  crystal.  The  two  halves  are  com¬ 
bined  so  that  an  interface  is  formed  oblique  to  the 
light  path.  This  interface  b  arranged  at  such  an 
angle  that  it  serves  a  dual  purpose,  by  preventing 
deviation  of  the  light  path  and  also  by  causing  the 
ordinary  ray  to  be  totally  internally  reflected  while 
the  extraordinary  ray  is  transmitted;  thus  giving 
rise  to  a  single  beam  of  plane  polarised  light  travel¬ 


ling  in  a  direction  parallel  to  that  of  the 
incident  light. 

Calcite  is  the  usual  material  used  for  the 
construction  of  polarisers.  It  has  refrac¬ 
tive  indices  of 

Do  I -6584(0) 
n,  1-4865(0) 

(Suffixes  o  and  e  indicate  ordinary  ana  extra¬ 
ordinary  ray  respectively.) 

Sodium  nitrate  has  also  been  proposed 
since  it  has  definite  advantages  over  cal¬ 
cite,  being  more  strongly  bi-refringent. 

The  Gian  prism  b  a  type  of  polariser 
based  on  condition  2.  It  consists  of  a 
crystal  of  calcite  so  cut  that  the  incident 
light  beam  b  perpendicular  to  the  optk 
axis  of  the  crystal  and  strikes  the  surbee 
of  the  crystal  perpendicularly.  The  crystal 
is  cut  diagonally  and  there  is  an  air  inter¬ 
face  between  the  two  halves.  The  ordin¬ 
ary  ray  b  reflected  completely  at  the  first 
surface  of  the  interface,  while  the  extra¬ 
ordinary  ray  passes  through  after  under¬ 
going  refraction  at  the  two  surfaces.  This 
refraction  causes  a  slight  dbplacement  of 
the  beam,  although  it  is  still  parallel  to  the 
incident  light. 

Thb  displacement  is  a  drawback,  since 
on  rotating  the  crystal  the  emergent  ray  of 
polarised  light  turns  in  a  circle  and  is  a  source  of 
error  in  matchiiig  as  will  be  seen  later.  The  fault 
b  minimised  by  having  the  interface  as  thin  as  pos¬ 
sible.  There  is  a  partial  reflection  of  the  extra¬ 
ordinary  ray  at  the  two  surfaces  of  the  interface, 
which  results  in  a  loss  of  light;  thb  b  another  dis¬ 
advantage  of  the  Gian  prism,  its  main  disadvant¬ 
age  being  its  small  field,  since  only  parallel  light 
may  be  used. 

The  Glasebrook  or  Glan-Thompson  prism  re¬ 
moves  many  of  the  disadvantages  of  the  Gian  as  a 
polariser.  The  chief  advance  lies  in  the  use  of 
different  material  for  the  interface.  Balsam,  lin¬ 
seed  oil,  and  various  synthetic  resins  have  found 
application  as  interface  compounds;  linseed  oil  cuts 
out  all  reflection  of  the  extraordinary  ray  at  the 
interface  surfaces,  thus  giving  a  polarised  beam  of 
greater  intensity. 

In  both  the  Gian  and  Glan-Thompson  prisms  the 
faces  of  the  prism  are  either  parallel  or  perpen¬ 
dicular  to  the  optic  axis,  whereas  in  calcite  crystals 
the  optic  axis  is  very  oblique  with  respect  to  the 
natural  faces.  The  calcite  crystal  must  therefore 
be  considerably  cut  down  to  fulfil  the  conditions 
for  a  Glan-Thompson  prbm,  thus  increasing  the 
cost. 

A  considerably  cheaper  polariser  b  the  Nkol 
prism;  the  natural  faces  of  the  crystal  are  mod 
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less  corrected  and  the  incident  light  strikes  the 
prism  face  at  an  angle  between  o*  and  90*,  thus 
the  Nicol  prism  is  governed  by  condition  3.  The 
displacement  of  the  emergent  polarised  beam  from 
the  Nicol  is  of  greater  magnitude  than  in  the  Gian 
and  the  Glan-Thompson,  due  to  the  obliquity  of  the 
faces  with  respect  to  the  optic  axis;  also  there  are 
difficulties  in  the  measurement  of  rotation  with 
Nicol’s  which  render  this  type  of  prism  unsuitable 
for  high  precision  work. 

It  is  of  practical  importance  to  note  that  the  total 
reflection  of  the  ordinary  ray  is  partially  governed 
by  the  angle  of  incidence  of  the  unpolarised  light 
upon  the  polariser;  the  limits  between  which  this 
angle  must  fall  are  fairly  narrow  for  most  polarisers 
in  order  that  a  pure  polarised  beam  may  result. 
Care  should  therefore  be  taken  in  the  alignment  of 
the  prism  with  the  light  source,  and  the  incident 
beam  should  not  pass  through  a  condensing  lens 
system  so  that  the  light  is  made  to  converge  on  the 
polariser.  Although  this  might  give  a  greater  in¬ 
tensity  of  illumination,  it  would  also  result  in  the 
passage  of  unpolarised  light  through  the  prism. 

Ike  Analysing  Prism 

Having  obtained  a  pure  beam  of  polarised  light, 
h  now  remains  to  measure  the  rotation  of  such  a 
beam  by  an  optically  active  solution.  This 
measurement  is  the  function  of  the  analyser  and 
the  mechanisip  may  be  understood  more  easily  by 
considering  first  the  inter-effects  of  the  polariser 
and  analyser  without  the  optically  active  solution 
between  them.  The  analysing  prism  of  a  polari- 
meter  is  identical  in  construction  to  the  polariser, 
so  that  if  polarised  light  strikes  the  analyser  in  such 
a  way  that  its  direction  of  vibration  is  perpen¬ 
dicular  to  the  optic  axis  of  the  latter,  then  it  be¬ 
comes  governed  by  the  ordinary  refractive  index 
and  is  totally  reflected.  If  the  vibration  is  parallel 
to  the  optic  axis  the  extraordinary  refractive  index 
becomes  the  governing  factor  and  the  beam  will 
pass  straight  through.  Thus,  if  the  optic  axis  of 
the  analyser  is  at  right  angles  to  that  of  the  polar¬ 
iser,  the  extraordinary  beam  from  the  former  be¬ 
comes  the  ordinary  beam  in  the  latter  and  no  light 
is  transmitted.  Such  a  position  is  known  as 
“crossed  nicols.” 

If  the  analyser  and  polariser  are  arranged  with 
their  optic  axes  parallel,  all  the  light  passes  through. 
If  the  analyser  is  rotated  with  respect  to  the  polar¬ 
iser,  the  intensity  of  the  transmitted  light  is  gradually 
r^uced  until  at  90*  rotation  the  position  of  “crossed 
nicols”  is  obtained ;  the  intensity  then  increases 
untfl  a  maximum  is  again  reached  at  180*  rotation, 
“crossed  nicols”  is  again  reached  at  270“,  and 
finally  at  360*  rotation  we  arrive  at  the  first  condi¬ 
tion  of  maximum  transmittance. 
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With  analyser  and  polariser  in  the  “crossed 
nicols”  position,  an  optically  active  solution  may 
be  placed  between  them,  then  the  rotation  due  to 
the  solution  will  alter  the  “  crossed  nicols  ”  position 
by  an  angle  equal  to  that  of  the  rotation  of  the 
solution.  For  example,  a  solution  of  optxal  rota¬ 
tion  of  5"  would  change  the  “  crossed  nicols  ”  angle 
from  90“  to  95*  or  85*  dependent  upon  the  direc¬ 
tion  of  rotation.  Hence,  it  is  theoretically  sufficient 
to  fin.'l  the  “  crossed  nicols  ”  position,  interpose  the 
solution  to  be  measured,  find  the  new  position  by 
rotation  of  the  analyser,  and  measure  the  angle  be¬ 
tween  the  two  positions.  In  practice  this  is  not  an 
ideal  procedure  owing  to  the  limitations  of  the 
ability  of  the  eye  to  locate  exactly  the  position 
of  total  darkness.  To  overcome  this  difficulty  the 
“  half  shade  ”  principle  of  matching  was  intro¬ 
duced. 

This  principle  entails  the  division  of  the  viewed 
held  of  the  analyser  into  two  halves,  and  fixes  a 
reference  position  of  the  analyser  at  which  the  two 
halves  of  the  analyser  field  are  equally  illuminated. 
The  principle  may  be  explained  by  assuming  two 
analyser  prisms  inclined  at  an  angle  of  30*  to  one 
another.  Denoting  the  prisms  by  i  and  2,  when 
No.  I  is  at  90*  (i.e.  “  crossed  nicols  ”)  then  No.  2 
is  at  120*  and  allows  light  to  pass,  when  No.  2  is 
at  90"  then  No.  i  is  at  60*  and  transmits  light  of 
equal  intensity  to  No.  2  at  I20*  Hence,  when  both 
prisms  are  at  an  equal  distance  from  90*,  i.e.  15*, 
then  both  transmit  equal  intensities  and  their  two 
fields  are  equal.  The  angle  15"  is  known  as  the 
half  shade  angle. 

Half  Shade  Device 

It  may  be  apparent  from  the  above  that  size  of 
the  half  shade  angle  governs  the  brightness  of  the 
field  in  the  balance  position;  the  smaller  the  angle 
the  nearer  the  two  analysers  will  be  to  the  “  crossed 
nicols”  position  and  the  less  light  will  pass.  On 
the  other  hand,  the  bigger  the  half  shade  angle  the 
greater  will  be  the  rotation  range  for  small  bright¬ 
ness  differences  between  the  fields.  Hence,  for 
accuracy  in  reading  a  small  half  shade  angle  b 
necessary,  but  it  must  not  be  so  small  as  to  reduce 
the  brightness  of  the  field  by  too  much.  In  practice 
the  optimum  half  shade  angle  is  from  4*  to  5*. 

The  simplest  half  shade  device  b  to  have  a  com¬ 
pound  analyser  consbting  of  two  smaller  prbms 
cemented  together  at  an  angle  equal  to  double  the 
required  half  shade  angle. 

A  better  method  is  the  Lippich  prism,  in  which 
the  analyser  is  preceded  by  a  smaller  prism  cover¬ 
ing  half  the  field.  The  optic  axes  of  the  two  prisms 
are  inclined  in  order  to  give  the  half  shade  effect. 
The  half  shade  angle  may  be  varied,  according  to 
the  transmittance  of  the  solution  under  test,  by 


rotation  of  the  small  prism  with  respect  to  the 
analyser.  It  should  be  noted  in  this  case  that  the 
Lippich  device  gives  an  asymmetrical  half  shade 
effect,  since  half  the  light  suffers  a  greater  reduction 
in  intensity  than  the  other  half  due  to  its  passing 
two  prisms.  There  is  also  a  greater  loss  by  reflec¬ 
tion  in  one  half  of  the  field  than  the  other.  Hence, 
field  equality  does  not  necessarily  mean  that  both 
prisms  are  equally  orientated  about  the  “  crossed 
nicols  ”  position.  As  a  result  of  this  asymmetry, 
the  reference  position  for  one  half  shade  angle  will 
not  be  the  same  as  that  for  another. 

The  Lippich  Triple  Field  is  an  extension  of  the 
above  principle;  two  subsidiary  prisms  are  used 
and  the  analyser  field  is  divided  into  three  parts. 

Other  half  shade  devices  make  use  of  quartz 
plates.  Quartz,  when  cut  perpendicular  to  its  optic 
axis,  shows  optical  rotation,  but  when  cut  parallel 
to  this  axis  shows  bi-refringence.  In  the  Laurent 
half  shade  device  a  bi-refringent  quartz  plate  covers 
half  the  field.  The  thickness  of  this  plate  is  de¬ 
pendent  upon  the  wavelength  of  the  light  used. 
The  light  emerging  from  the  plate  vibrates  in  a 
different  direction  from  that  in  the  rest  of  the  field, 
thus  giving  the  necessary  conditions  for  a  half 
shade  effect.  The  half  shade  angle  may  be  varied 
by  rotation  of  the  quartz  plate.  It  should  be  noted 
that  if  a  quartz  plate  half  shade  device  is  used 
with  light  of  the  wrong  wavelength,  elliptical  polar¬ 
isations  result,  making  accurate  determination  of 
the  zero  position  imjxjssible. 

The  solutions  under  test  in  the  polarimeter  are 
contained  in  special  tubes  with  detachable  ends  of 
optical  glass.  The  simple  tubes  are  filled  by  the 
removal  of  one  end,  filling,  and  replacing  the  end. 
Care  should  be  taken  in  screwing  the  locking  nuts 
on,  since  too  heavy  a  pressure  upon  these  results 
in  strains  ins'.de  the  glass  ends  wh'.ch  cause  elliptical 
polarisations  to  occur  and  alter  the  match  position. 
Jacketed  tubes  for  constant  temperature  determina¬ 
tions  are  available.  Tubes  are  naturally  standard¬ 
ised  with  resp>ect  to  length,  the  usual  value  being 
20  cm. 

Polarimeter  scales,  upon  which  rotation  is 
measured,  may  be  calibrated  in  angular  degrees 
with  various  vernier  attachments  for  accurate  read¬ 
ing.  The  Saccharimeter  is  a  polarimeter  calibrated 
directly  in  percentages  of  sugar  for  a  given  “  normal 
weight”  of  sample  taken.  The  latter  instrument 
requires  calibration  with  standard  quartz  wedges  of 
known  rotational  power. 

Sources  of  light  for  polarimetry  must  be  as  near 
as  possible  monochromatic.  Sodium  lamps  and 
mercury  arcs  are  very  commonly  used,  but  even 
with  these  sources  a  filter  is  advisable  to  remove 
extraneous  wavelengths. 

The  main  use  of  the  polarimeter  is  of  course  in 
sugar  analysis,  although  many  other  optically  active 
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compounds  are  capable  of  polarimetric  determina. 
tion.  The  techniques  adopted  are  all  fundament¬ 
ally  the  same:  the  zero  of  the  instrument  is  first 
determined  with  distilled  water  in  the  tube,  the 
water  is  then  replaced  by  the  solution  under  test 
and  the  analyser  combination  rotated  until  a  match 
is  again  obtained;  readings  are  usually  repeated 
two  or  three  times  for  confirmat'on.  It  is  important 
to  have  the  test  solution  clear  and  free  from  all  sus¬ 
pended  matter,  and  a  “  clearing  agent  ”  such  as 
alumina  cream,  lead  acetate,  or  zinc  ferrocyanide, 
is  very  often  used  with  sugar  solutions. 

The  alignment  of  lamp  and  polarimeter  is  par¬ 
ticularly  important  for  the  reasons  explained,  and 
it  is  better  to  have  both  mounted  on  the  same  base 
so  that  their  relative  movement  is  minimised.  t 

{To  he  continued)  I 


CORRESPONDENCE 

Conversion  Tables 

TO  THE  EDITOR  OF  FOOD  MANUFACTURE 

Dear  Sir, — I  have  read  the  review  of  the  bodi 
Cereal  Chemistry  in  your  October  issue.  I  am 
personally  acquainted  with  Dr.  Kent-Jones  and 
feel  sure  that  he  could  defend  himself  without  my  ^ 
intervention.  Nevertheless,  I  should  like  to  draw  t 
your  attention  to  one  small  point. 

You  regard  the  inclusion  of  certain  appendices 
as  redundant,  in  particular  the  tables  of  atomic 
weight,  Fahrenheit  degrees,  and  the  equivalent 
inch /cm.,  litre /cu.  foot,  etc. 

Kent-Jones’  book  will  be  known  throughout  the 
world  and  will  be  read  in  many  countries;  I  feel 
that  you  do  not  realise  the  difficulties  that  nation¬ 
alities,  other  than  the  Engl  sh,  have  with  these 
values.  When  will  the  decimal  system  be  adopted 
by  the  whole  world?  In  the  meantime,  let  us  at 
least  have  the  conversion  tables.  As  regards  the 
table  of  atomic  weights,  this  has  its  place  in  ail 
chemistry  books,  including  Cereal  Chemistry. 

I  apologise  for  this  letter,  in  which  I  reveal  to 
you  some  personal  ideas  only,  and  I  trust  you  will 
believe  that  my  sole  object  in  writing  it  is  to 
world-wide  understanding  between  all  scientific 
men. 

I  must  not  close  without  telling  you  that  I  have 
a  great  deal  of  sympathy  with  and  admiration  for 
your  excellent  journal. 

Yours,  etc., 

Edward  E.  A.  Maes. 

Brussels. 


Food  Manufoiton 


Herring  and  their  Preservation 

A  Joint  Meeting  with  the  East  Anglian  Section  of  the  Royal  Institute  of  Chemistry 
with  the  Food  Group  of  the  Society  of  Chemical  Industry  was  held  on  October 
24  at  Norwich,  the  subject  being  “  Herring  and  their  Preservation.” 


The  first  address  was  given  by  Mr.  A.  E. 

Mallet,  Secretary  of  the  English  Herring 
Catchers’  Association,  who  gave  some  interesting 
details  on  the  history  of  the  industry.  The  long 
struggle  between  this  country  and  Holland  during 
the  period  of  the  Stuart  dynasty  and  the  Common¬ 
wealth  was  for  the  control  of  the  North  Sea,  and  it 
may  justly  be  said  that  this  struggle  can  be  deemed 
to  be  the  genesis  of  the  British  Navy  and  the 
Mercantile  Marine. 

Herring  fishery  was  carried  out  at  an  early  date, 
and  it  is  probable  that  it  commenced  at  Yarmouth 
about  the  year  495. 

Food  and  Feeding  Habits 

The  main  article  of  food  of  the  adult  herring  is 
the  pelagic  crustaceans,  calanus  and  temora. 
Calanus  is  rich  in  o.l,  causing  a  marked  improve¬ 
ment  in  the  condition  of  the  fish.  .Adult  herring 
feed  continuously  in  the  spring,  reach  ng  a  maxi¬ 
mum  in  May  and  gradually  decreasing  during  the 
summer.  From  October  to  December  feeding  prac¬ 
tically  ceases. 

The  herring  fishing  season  lasts  from  eight  to 
ten  weeks,  East  Angl.a  accounting  for  80  per  cent, 
of  the  catch  in  the  whole  of  England  and  Wales. 
Before  the  revolution  Russia  absorbed  70  per  cent, 
of  all  British-cured  herring  and  Germany  and 
Poland  took  large  quantities.  The  Russian  trade 
was  lost  mainly  owing  to  the  revolution  and  was 
never  regained,  and  (said  Mr.  Mallet)  were  it  not 
for  the  supplies  going  to  Germany  the  herring  in¬ 
dustry  would  be  in  a  bad  way  today. 

Turning  to  details  of  the  handling  of  the  fish, 
Mr.  Mallet  mentioned  that  at  the  date  of  the  meet¬ 
ing,  October  24,  the  herring  had  not  yet  arrived  in 
any  numbers.  This  was  the  latest  date  they  had 
ever  arrived  and  the  fishermen  were  feeling  rather 
worried.  In  any  case,  they  had  already  lost  two 
or  three  weeks’  work.* 

Curing  Methods 

Mr.  G.  T.  Anderson,  Lake  District  Fishery 
Officer,  Ministry  of  Agriculture  and  Fisheries,  then 
described  curing  methods  applied  to  the  herring  of 
East  Ang’.ia. 

*  At  the  time  of  writing  it  was  reported  that  the  her¬ 
ring  fleet  had  returned  with  2,000,000  fish  valued  at 
£8,500. 
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Herring  are  salted  chietly  for  export.  The  fresh 
herring  are  taken  to  the  curing  yards  and  are 
placed  in  vats  about  4  feet  wide,  sprinkled  with 
salt,  gutted,  and  sorted  according  to  size  into  three 
tubs.  These  are  emptied  into  receptacles  called 
“  sousing  tubs  ”  and  well  mixed  with  salt.  They 
are  afterwards  carefully  packed  in  barrels,  bellies 
downwards,  between  layers  of  coarse  hard  salt, 
every  successive  row  crossing  at  right  angles  to  that 
which  precedes.  The  barrels  are  then  covered, 
turned  on  their  sides,  and  rolled  over  every  second 
or  third  day  for  about  eight  days.  The  salt  slowly 
dissolves  and  penetrates  every  part  of  the  herring. 
At  the  end  of  this  period  the  barrels  are  opened,  a 
hole  drilled  in  the  sides  at  the  bilge,  and  the 
saturated  brine  drained  off  for  future  use.  They 
are  then  topped  up  with  more  fish  and  salt  to  fill 
the  barrels  completely.  These  are  then  fastened 
down  and  turned  on  their  sides  and  filled  with  the 
pickle  and  the  hole  sealed  up. 

Smoking  of  Herring 

The  kippering  of  herring  was  started  in  1846 
and  in  1946  the  consumption  of  kippers  amounted 
to  16,000  tons. 

In  their  preparation  the  fish  are  split,  pickled  in 
brine  for  fifteen  minutes,  and  smoked  over  smould¬ 
ering  oak  sawdust. 

Nowadays,  wLh  the  probable  exception  of  the 
Isle  of  Man,  the  custom  of  dyeing  kippers  in  order 
to  abbreviate  the  time  of  smoking  is  universal. 
From  a  commercial  point  of  view  this  is  advan¬ 
tageous  because  eighteen  boxes  of  undyed  kippers 
would  correspond  to  twenty-one  boxes  of  the  dyed 
variety,  the  extra  quantity  being  made  up  of  water. 
While  the  dyed  kipper  has  a  brighter  appearance, 
it  did  not  keep  well,  and  the  lecturer  was  strongly 
opposed  to  the  practice. 

In  the  preparation  of  bloaters  the  fresh  herring 
are  soaked  in  pickle  and  smoked  over  an  oak-log 
fire  for  three  or  four  hours  for  local  trade  and 
longer  for  export.  Before  the  last  war  85,000 boxes 
of  bloaters  were  shipped  yearly  from  Yarmouth. 

The  red  herring,  which  had  attained  the  dignity 
of  a  figure  of  speoch,  was  a  very  old  cure.  The 
herring  were  sorted  in  the  hold  of  the  ship  and 
smoked  very  much  longer  than  in  the  case  of 
bloaters  or  kippers.  Red  herr’ng  are  prepared  in 
Yarmouth  all  the  year  round,  supplies  coming  from 
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storage  vats.  There  was  an  export  trade  for  these 
in  Italy  and  Greece. 

The  buckling  was  a  modification  of  the  smoked 
herring.  It  was  smoked  over  oak  chips  and  prac¬ 
tically  cooked.  For  some  reason  or  other  it  was  not 
popular,  but  it  had  the  advantage  of  being  able  to 
be  eaten  without  further  cooking. 

Finally,  fresh  herring  were  made  into  Roll  Mops 
and  Bismarck  herring,  which  are  the  salted  fish 
pickled  in  spiced  vinegar. 

Visit  to  Lowest  lift 

On  Saturday,  October  25,  the  party  proceeded  to 
Lowestoft  to  inspect  the  various  branches  of  the 
herring  industry  during  the  morning.  Under  the 
guidance  of  Captain  Dunbar  the  landing  stages 
were  visited  where  drifters  were  landing  their 
catches,  which  were  sjjeedily  handled  by  the  army 
of  packers  in  the  sheds.  Thence  the  party  pro¬ 
ceeded  to  a  curing  establishment,  where  members 
saw  a  controlled  smoke  kiln  for  kippers  devised 
under  the  auspices  of  the  D.S.I.R. 

An  interesting  visit  was  also  made  to  a  depart¬ 
ment  in  which  drift  nets  were  being  made.  These 
are  100  feet  to  180  feet  in  length  and  about  30  feet 
to  40  feet  in  depth.  The  net  is  constructed  with 
a  mesh  of  i  in.  square  through  which  the  fish  is 
able  to  push  its  head  but  not  its  body. 

In  another  department  the  nets  were  being  tanned, 
a  mixture  of  Quebracho  and  other  extracts  together 
with  bichromate  being  used. 

The  Fishery  Lahoraiories 

The  meeting  ended  with  a  visit  to  the  fishery 
laboratories,  where  the  work  carried  out  under  the 
direction  of  Dr.  Hodgson,  chiefly  on  the  study  of 
marine  biology  applied  to  the  practical  needs  of  the 
fishing  industry,  was  inspected. 

Specimens  of  plankton  of  different  types  were 
available  for  microscopical  examination.  The  sig¬ 
nificance  of  type  and  number  of  organisms  was 
stressed  and  methods  of  the  collation  of  results  de¬ 
scribed. 

The  feeding  habits  of  fish  such  as  plaice  are 
studied  at  the  laboratories.  Members  were  shown 
how  the  age  of  plaice  could  be  deduced  from  the 
number  of  annual  rings  on  the  ‘‘  stones  ”  dissected 
from  the  ear. 

The  marking  of  fish  with  plastic  discs  affixed  by 
means  of  silver  wire,  recovery  of  fish  so  marked, 
and  their  recording  were  described  in  detail.  Tales 
were  told  of  the  practical  use  of  the  work  carried 
out  and  many  instances  were  given.  Mr.  Atkinson 
mentioned  the  case  of  a  skipper  who  asked  his  ad¬ 
vice  in  regard  to  mixed  fishing,  chiefly  plaice;  this 
was  duly  given,  and  a  month  or  two  later  the 

{Concluded  at  foot  of  next  column) 
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Ministry  of  Food 

Latest  Statutory  Rules  and  Orders 


No. 


PRICE  FIXATION  ORDERS 


The  list  given  below  is  the  continuation  of  the  list  of 
Orders  published  in /'ood  Maaufacuirt,  November  i,  1947, 
page  496. 

Date. 

'947- 

1905  Aug.  29.  Order  amending  the  Oats-  (Control 
and  Prices)  (Great  Britain)  Order, 
1947,  and  the  Oats  (Control  and 
Prices)  (Northern  Ireland)  Order, 
'947- 

1910  Sept.  I.  Macaroni  and  Similar  Products  (Con¬ 
trol  and  Maximum  Prices)  Order, 
1947.  Revokes  S.R.  &  O.  194], 
Nos.  1884,  2232;  1946,  No.  1565; 
1947.  No.  546. 

Order  amending  the  Chocolate,  Sugar 
Confectionery  and  Cocoa  Products 
(Control  and  Maximum  Prices) 
Order,  1944. 

1 1.  Order  amending  the  Butter  (Control 
and  Maximum  Prices)  Order,  1947, 
Oat  Products  (Control  and  Maximum 
Prices)  Order,  1947.  Revokes  S.R. 
&  O.  1945,  No.  5;  1946,  Nos.  510, 
660:  1947,  No.  1652. 

Fish  (Control  and  Maximum  Prices) 
Order,  1947.  Revokes  S.R.  &  0. 
1946,  Nos.  484,  655,  806,  132), 
.1642,  2210;  1947,  Nos.  957,  1316. 


1927  . 

.  4- 

'973  . 

,  1 1. 

1985  , 

12. 

1989  . 

.  13- 

FISH 


2068  Sept.  23.  Order  amending  the  White  Fish  (Dis¬ 
tribution)  Order,  1945. 


MUSTARD  SEED. 


21 1 1  Sept.  29.  Order  amending  the  Mustard  Seed 
Order,  1945. 


POTATOES 

2115  Sept.  30.  Potatoes  (1947  Crop)  (No.  2)  Order, 
1947.  Revokes  S.R.  &  O.  1947, 
Nos.  1573.  1898. 


{Concluded  from  preceding  column) 

skipper  rang  up  in  high  spirits,  having  loaded  the 
biggest  catch  of  turbot  ever  seen  in  Grimsby,  at 
top  prices,  his  share  of  the  catch  amounting  to  j^oo 
from  the  trip ! 

The  construction  and  functions  of  the  two  re¬ 
search  vessels  at  present  attached  to  the  laboratory, 
together  with  those  of  a  new  ship  designed  for  work 
in  the  Arctic  cod  waters  were  other  items  of  in¬ 
terest. 
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The  Control  of  the  Concentration  of 
Nitrite  in  Bacon  Curing  Brines 

M.  INGRAM,  J.  R.  HAWTHORNE  and  D.  P.  GATHERUM 

Low  Temperature  Research  Station.  Cambridge. 

Part  III 

From  the  work  described  in  Parts  I  and  II,  a  perfectly  clear  general  principle 
emerged,  despite  numerous  variations  in  detail:  low  salt  content  in  the  brine 
leads  to  rapid  production,  and  high  salt  content  tends  to  cause  loss  of  nitrite.  On 
this  basis  it  is  possible  to  account  for  the  general  changes  in  the  composition  of 
the  brine  during  the  stages  of  ihe  cycle  of  operations  in  its  use. 

IN  the  pickling  operation,  since  the  meat  gains  take  place  even  if  there  were  no  layering  in  the 
salt  and  loses  water,  the  salt  content  of  the  brine  tank,  and  the  following  series  of  data  (lable  14) 
as  a  whole  is  reduced,  and  the  resulting  production  shows  that  this  may  actually  happen, 
of  nitrite  causes  the  increase  in  concentration  It,  however,  as  is  more  frequently  the  case,  there 
usually  observed  between  the  beginning  and  end  is  layering  in  the  pickling  tank  (the  diluted  brine 
of  the  pickling  period.  This  production  is  balanced  rising  to  the  surface),  the  same  principle  operates 
by  losses  in  the  o.her  stages  of  the  cycle,  when  in  an  accentuated  manner,  for  the  surface  layers  of 
the  salt  content  has  been  raised,  either  by  addi-  the  brine  are  diluted  much  more  than  the  average 
tion  of  salt,  or  by  agitation  of  the  salt  already  of  the  tank  as  a  whole,  which  further  increases  the 
added.  production  of  nitrite  so  that  the  overall  gain  as  a 

It  will  be  clear  that  this  cycle  of  changes  could  result  of  pickling  is  greater. 


Fig.  6  —  Schematic 
comparison  of  changes 
in  nitrite  concentra¬ 
tion  during  one  curing 
cycie,  with  two  differ¬ 
ent  systems  of  adding 
salt  For  purposes 
of  comparison,  the 
scheme  has  been  ar¬ 
ranged  to  show  equal 
rates  of  gain  at  the 
surface  of  the  pickling 
tank  and  equai  rates 
of  ioss  in  storage  for 
the  two  systems.  The 
difference  between  the 
orerail  changes  in  one 
curing  cycle  is  then 
attributable  to  the  dif¬ 
ference  in  behaviour 
at  the  bottom  of  the 
pickling  tank  in  the 
two  contrasted  cases. 
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TABLE  14. 

Salt  and  Nitrite  in  Bacon  Pickling  Brine. 


Date. 

NaCl 

A'NO, 

Per  Cent. 

P.p.m. 

21.9.38  •• 

. .  26-2 

3fi 

17.10 

•  -  25-7 

56 

11. II 

-  -  23-7 

120 

21. II 

. .  23  0 

160 

8  12 

• .  25-0 

250 

9  1-39 

..  251 

640 

62 

..  24-4 

1110 

20.2 

..  251 

1 1 10 

M-3 

•  •  259 

1030 

9  5 

. .  26  8 

810 

5-6 

..  28-3 

640 

3  7 

••  275 

675 

24.7 

••  •27-5 

505 

21.8 

. .  26-8 

540 

23.9 

•  -  25-9 

5'jo 

17.10 

••  257 

640 

No  nitrite  was  added  to  this  brine  nor  was  any  used 
m  the  pumping  pickle.  It  is  clear  that  this  brine  is  self¬ 
regulating.  It  was  new  in  September,  1938,  which 
accounts  for  the  low  nitrite  in  the  first  few  samples. 

Tanks  were  examined  for  layering  during  three  cures 
started  5.6.39,  11.1.40,  and  16.1.40. 

The  results  are  in  the  table  below.  There  is  little  or  no 
evidence  of  layering. 


NaCl. 


Date 

I  up. 

Hot  tom. 

5639  •• 

■  ■  28-31 

28-31 

6.6.39  . . 

27-81 

28-89 

7  6.39  •  • 

..  2796 

28-20 

8.6.39  . . 

-  -  27-50 

2738 

9-6.39  -  - 

.  .  26-80 

26-80 

1 1.1.40  .. 

.  .  25  02 

25-02 

13. 1-40  .. 

..  24-40 

24-12 

15. 1.40  .. 

..  23-52 

2385 

i(>.  1 .40  . . 

.  .  25-00 

25-00 

18.2.40  .. 

24-28 

24-28 

20. 1  40  . . 

.  .  23  00 

2345 

{Inforwation  supplied  by  courtesy  B.F.M.K.A.) 

It  is  instructive  to  compare  the  systems  (i)  when 
salt  is  added  to  the  sides  before  pickling  and  (ii) 
that  in  which  salt  is  only  added  to  the  brine  before 
or  during  storage. 

Salt  Added  before  Pickling 

In  the  former  case  the  layering  in  the  pickling 
tank  arises  from  two  causes:  the  dissolving  of  the 
salt  sprinkled  on  the  sides  to  give  a  concentrated 
solution  which  sinks  to  the  bottom;  and  the  re¬ 
moval  of  water  from  the  meat  to  give  a  less  dense 
brine  which  rises  to  the  surface,  and  in  which  the 
formation  of  nitrite  takes  place.  Al. hough  the 
format'on  of  nitrite  here  may  be  relatively  rapid, 
it  is  confined  to  top  portions  of  the  tank,  while  in 
the  concentrated  solution  forming  the  lower  layers 
some  loss  takes  place;  the  data  already  given  in 
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Date. 

NaCl 

A'.VO, 

Per  Cent. 

P.p.m. 

6  II 

..  26-1 

590 

27.11 

-.  25-8 

690 

12.1.40 

25-0 

590 

27.2 

..  24-7 

920 

7-3 

-•  24-3 

•045 

9  4 

-•  24-5 

800 

3''  4 

..  24-7 

(>75 

15-5 

- .  25-0 

620 

10. b 

26-7 

550 

276 

. .  27-6 

490 

3''  7 

,.  27-1 

550 

13-8 

. .  26-8 

490 

19-9 

-  •  25-9 

615 

9.10 

..  25-8 

675 

13. 11 

-  -  25-9 

860 

28.11 

-  •  25-5 

920 

3  1-41 

-  -  26-5 

920 

Table  5  (Part  I)  illustrate  this.  In  consequence, 
the  tank  as  a  whole  is  self-regulating,  and  the  over¬ 
all  increase  in  nitrite  resulting  from  pickling  is  rela¬ 
tively  slight  and  can  be  balanced  by  a  small  loss 
during  storage.  Figures  which  demonstrate  this  are 
set  out  in  Table  15.  • 

Salt  Ad  Jed  to  Brine  before  or  after  Storage 

If,  on  the  other  hand,  salt  were  only  added  to 
the  brine  during  storage,  and  none  to  the  sides 
before  pickling,  the  first  of  the  two  factors  just 
noted  would  not  operate.  There  v\ould  be  no  layer 
of  concentrated  brine  in  the  tank,  but  the  whole  of 
the  brine  would  be  diluted  and  nitrite  production 
would  occur  throughout  its  entire  volume.  Thus 
the  pickling  tank  would  not  be  self-regulating,  and 
there  would  be  a  larger  overall  production  of  nitrite 
in  it,  which  would  have  to  be  balanced  by  a  corre¬ 
sponding  loss  during  storage  when  the  salt  content 
of  the  brine  was  increased.  It  seems,  however, 
that  the  rate  at  which  nitrite  is  lost  during  storage 
is  much  less  readily  influenced  by  increased  salt 
concentration  than  is  the  production  of  nitrite  by 
its  diminution  during  the  pickling  process;  evidence 
supporting  this  view  is  to  be  found  in  Tables  13 
(Part  II)  and  15.  This  second  system  of  manage¬ 
ment  thus  tends  to  instability,  since  if  over-pro¬ 
duction  of  nitrite  occurs  during  pickling  it  is  not 
equally  rapidly  destroyed  during  storage  when  the 
salt  has  been  added.  It  should  be  obvious  that  the 
use  of  frozen  sides  would  greatly  aggravate  this 
tendency,  as  it  is  l.kely  to  lead  to  e.xcessive  produc¬ 
tion  of  nitrite  during  pickling. 

The  differences  as  regards  nitrite  between  the  two 
systems  of  regulation  are  illustrated  schematically  in 
Fig.  6.  The  larger  cyclic  fluctuations  of  nitrite 
content  with  the  second  system  of  management  are 
evident.  It  is  true  that  no  factory  of  our'acquaint- 
ance  uses  this  system  in  the  extreme  form  just  d^ 
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scribed,  but  some  approximate  to  it  by  salting  the 
i  sides  only  slightly  ^fore  pickling  and  making  up 
the  salt  by  addition  to  the  storage  tank.  It  is  sig¬ 
nificant  that  it  is  these  latter  factories  which  are 
I  persistently  troubled  by  over-production  of  nitrite, 
;  and  that,  in  some  instances,  the  curing  of  frozen 
'  pigs  has  led  to  such  over-production  of  nitrite  that 
the  whole  of  the  brine  has  had  to  be  thrown  away. 
So  far  as  we  can  judge,  it  is  chiefly  factories  with 
-  the  first  system  of  management  which  have  been 
=  able  to  run  the  same  brine  for  long  periods  of  time. 


Suggested  Mechanism 

The  details  of  the  mechanism  whereby  salt  exerts 
this  regulatory  action  on  the  production  of  nitrite 
have  still  to  be  elucidated,  but  a  reasonable  sugges¬ 
tion  may  be  made  to  be  tested  in  future  investiga¬ 
tions. 

It  is  generally  accepted  that  the  nitrite  is  pro¬ 
duced  in  curing  brine  by  reduction  of  the  nitrate  of 
the  brine  by  bacteria  (Kerr,  Marsch,  Schroeder, 
and  Boyer,  1926).  The  ability  to  reduce  nitrate 
is  a  characteristic  possessed  in  common  by  almost 


TABLE  15. 

The  Effect  of  Salt  Concentration  on  Changes  in  the  Concentration  of  Nitrite  during  Pickling  and 
durung  Storage  of  Bri.ne,  through  a  Number  of  Consecutive  Curing  Cycles.  The  Data  in  this  Table 
were  obtained  in  a  Factory  in  which  Salt  is  added  only  on  the  Sides  before  Curing;  and  they  should 
BE  Studied  as  Illustrating  the  Scheme  A  in  Fig.  6. 


Concentration  of  Nitrite  (I’.p.m.). 


e,  j 

Salt. 

During  Pickling. 

During  Storage. 

r-  1 

Per  Cent. 

Imtially,  Finally, ^ 

Change. 

Initially. 

Finally.* 

Change 

a- 

Too  high :  22-9 

300 

400 

— 100 

ss 

234 

400 

350 

-.3" 

22-9 

350 

350 

0 

22-6 

350 

320 

-40 

3«o 

320 

3-10 

22-3 

320 

260 

—  60 

to 

22-0 

2O0 

270 

•f  10 

6S 

ISt 

22-0 

270 

240 

-30 

er 

22'2 

220 

20c 

—  20 

of 

22-3 

2(X> 

200 

0 

30 

1 

.Averages 

—  20 

-39 

us 

About  21-7 

200 

210 

-f  10 

[)d 

balanced  :  2 1  *5 

210 

190 

—  20 

te 

0. 

21-7 

190 

210 

-r20 

217 

210 

190 

—  20 

nt 

Jt. 

^*•5 

190 

230 

-r  40 

21-5 

230 

170 

—  bo 

alt 

k.. 

21-5 

170 

230 

-f6o 

by 

21-4 

230 

'85 

-45 

ce 

13 

2I‘I 

'95 

230 

?e- 

20-9 

230 

J95 

-45 

ro- 

20-9 

195 

220 

-t-25 

lOt 

2T-3 

220 

190 

-30 

he 

— 

— 

he 

■Ax-erages 

+33 

-37 

kic 

Too  low :  io-8 

170 

290 

-f-I20 

Ills 

2o-g 

290 

230 

—  bo 

JC- 

-• 

207 

230 

320 

+  90 

WO 

1  20-8 

320 

^75 

.~55 

in 

21’0 

275 

395 

-r  120 

ite 

21-0 

395 

400 

+  5 

are 

— 

nt- 

Averages 

-l-IIO 

-33 

de 

« 

Final  values  are  from  mixed 

samples. 
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all  the  various  bacteria  found  in  normal  bacon 
pickling  brines  (Unpublished  Observations  M.I.)', 
while  in  nearly  sterile  brines  hardly  any  nitrite  at 
all  is  formed  (Brooks  et  al.,  1940A).  Nitrite  may 
be  removed,  however,  in  at  least  three  ways: 

(i)  It  is  absorbed  by  the  meat,  although  the  quan¬ 
tity  removed  in  this  way  is  only  a  fraction  (very 
roughly  one-tenth)  of  the  total  present  in  the  brine.* 

(ii)  It  seems  very  probable  that  some  of  the  nitrite 
might  be  removed  by  oxidation  by  air,  as  normal  cur¬ 
ing  brines  are  invariably  slightly  acid  (/)H  about  6). 

(iii)  Some  of  the  nitrite  may  be  destroyed  by 
further  reduction  by  the  bacteria  of  the  brine,  as  some 
but  not  all  of  them  are  able  to  reduce  nitrite  as  well  as 
nitrate  in  culture.  (Unpublished  Observations  M.I.) 

The  maintenance  of  the  concentration  of  nitrite 
in  the  brine  must  depend  on  a  balance  between 
the  rates  of  production  and  disappearance.  The 
action  of  salt  on  these  processes  is  still  only  partly 
known.  It  is  known  that  the  rate  of  growth  of 
bacteria  from  brine  is  markedly  reduced  by  increase 
of  salt  concentration  in  the  region  of  25  per  cent.; 
but  it  has  yet  to  be  proved  in  detail  that  their 
ability  to  reduce  nitrate  is  similarly  affected,  and 
tittle  is  known  of  the  way  in  which  salt  affects  the 
relative  rates  of  reduction  of  nitrite  and  nitrate  by 
these  bacteria,  although  the  figures  of  Table  15  sug¬ 
gest  that  the  rate  of  destruction  of  nitrite  may  be 
relatively  little  affected  by  change  of  salt  concen¬ 
tration.  At  the  same  time,  it  is  unlikely  that  rela¬ 
tively  small  fluctuations  of  salt  concentration  have 
any  marked  effect  on  the  absorption  of  nitrite  by 
the  meat,  nor  on  its  destruction  by  atmospheric 
oxidation.  Thus,  if  in  a  state  of  equilibrium  the 
salt  concentration  is  increased,  the  production  of 
nitrite  may  be  diminished,  while  at  least  two  of  the 
processes  removing  it — absorption  and  oxidation — 
go  on  practically  unchanged;  as  a  result  the  con¬ 
centration  of  nitrite  might  be  expected  to  fall. 
Conversely,  too  little  salt  would  greatly  increase  the 
rate  of  production  of  nitrite,  without  any  corre¬ 
sponding  change  in  the  rate  of  its  removal,  leading 
to  an  increase  in  nitrite  concentration.  This  sug¬ 
gested  mechanism  thus  appears  to  offer  a  satisfac¬ 
tory  explanation  of  the  observations  we  have  made. 

It  may  perhaps  be  added  in  conclusion  that  this 
hypiothesis  is  at  present  obviously  too  simple  to 
explain  every  situation,  and  several  additional  fac¬ 
tors  have  already  been  mentioned  that  are  known 
to  be  important.  Temperature,  for  instance,  is 
likely  to  influence  this  effect  of  salt,  but  the  way  in 
which  it  does  so  has  yet  to  be  determined.  Some¬ 
times  the  relation  between  salt  and  n'trite  appears 

•  It  should  be  noted  that  most  of  the  nitrite  present 
in  matured  bacon  is  produced  subsequently  to  the 
pickling  of  the  meat,  by  reduction  of  the  nitrate  previously 
absorl)ed  during  this  process  (Brooks  et  al.,  iq^ob),  so 
that  the  quantity  of  nitrite  absorbed  during  pickling  is 
substantially  less  than  might  appear  at  first  sight. 


to  break  down  altogether,  although  it  is  occasion- 1 
ally  possible  to  account  for  such  anomalies;  fort 
example,  in  one  factory  it  was  found  that  no  nitrite  I 
appeared  in  the  brine  even  when  the  salt  content  I 
was  considerably  reduced,  which  was  eventually  f 
ascribed  to  the  presence  in  the  brine  of  unusually  ! 
large  numbers  of  bacteria  able  to  reduce  nitrite  i 
(even  in  this  case  it  might  have  been  possible  to 
strike  a  balance  by  reducing  the  salt  in  the  brine 
sufficiently,  but  practical  considerations  prevented  ^ 
this).  It  will  be  evident  that  much  work  is  needed  ! 
before  the  theoretical  basis  of  this  subject  is  ' 
properly  understood,  and  that  in  a  practical  investi-  I 
gation  a  most  careful  control  of  a  large  number  of  : 
factors  is  necessary  if  the  results  are  to  be  of  anj’  ■ 
value.  i 


Summary  I 

This  investigation  has  demonstrated  a  direct  re¬ 
lation  between  the  amount  of  salt  used  in  the  tank¬ 
curing  of  bacon  and  the  quantity  of  nitrite  pnK 
duced  in  the  brine. 

It  was  shown  that :  (a)  as  pickling  proceeds,  the 
salt  concentration  in  the  brine  as  a  whole  falls  and 
the  nitrite  concentration  rises;  (b)  usually,  at  the 
bottom  of  the  pickling  tank  the  salt  concentratioD 
is  high  and  the  nitrite  concentration  low,  while  at 
the  top  the  salt  is  low  and  the  nitrite  high;  (c)  when 
there  is  no  difference  in  salt  concentration  between 
the  upper  and  lower  layers  of  the  brine,  the  nitrite 
concentration  is  the  same;  (d)  the  behaviour  of  the 
brines  on  storage  depends  on  their  salt-content:  if 
it  is  high  the  nitrite  disappears,  if  it  is  low  the 
nitrite  increases. 

These  observations  suggested  that  too  little  salt 
causes  over-production  of  nitrite,  and  too  mucli 
causes  nitrite  to  disappear,  so  that  it  is  necessan 
to  maintain  the  balance  carefully.  This  was  veri¬ 
fied  by  a  controlled  factory  experiment,  and  has 
been  borne  out  during  the  operation  of  several 
factories  over  long  periods. 

A  number  of  factors  were  indicated  as  influencing 
this  relation :  temperature,  the  amount  of  meal 
cured,  and  causes  modifying  the  structure  of  meat 
before  curing.  It  seems  that  the  way  in  which  tk  , 
brine  is  replenished  is  of  great  importance,  esped 
ally  when  dealing  with  frozen  meat. 

Finally,  a  mechanism  is  suggested  which'couki 
account  in  principle  for  a  relation  of  this  kind. 
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The  End  of  Excess  Profits  Tax 

The  Excess  Profits  Tax  was  lowered  (Finance  Act 
(No.  2),  1945)  from  100  per  cent,  to  60  per  cent, 
for  any  chargeable  accounting  period  beginning  on 
or  after  January  i,  1946,  and  ended  in  respect  of 
any  profits  in  any  accounting  period  beginning 
after  December  31,  1946.  This  tax  has  run  against 
profits  in  any  accounting  period  beginning  on  or 
after  April  i,  1939,  and  ending  as  regards  profits 
up  to  December  31,  1946;  any  portion  of  a  twelve 
months’  accounting  period  falling  before  April  i, 
1939,  and  any  portion  falling  after  December  31, 
1946,  does  not  apply  in  relation  ‘.o  this  tax.  The 
history  of  the  tax  is  that  up  to  March  31,  1940,  the 
tax  was  60  per  cent.,  afterwards  100  per  cent,  up 
to  the  dates  given  above,  and  then  reverting  again 
to  60  per  cent,  as  above. 

If,  after  paying  E.P.  tax  in  any  year,  in  a  sub¬ 
sequent  year  the  profits  of  a  concern  fall  below  the 
“standard”  wh'ch  for  that  firm  determines  the 
excess  liable  to  tax,  this  difference — called  a  de¬ 
ficiency — can  be  claimed  as  a  repayment  of  tax 
(if  a  loss  has  been  made  that  amount ’s  added  to 
the  standard  in  computing  the  deficiency).  The 
1945  Finance  Act  (No.  2)  provides  that  no  de- 
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ficlency  repayment  will  apply  in  respect  of  any  de¬ 
ficiency  occurring  in  any  accounting  period  begin¬ 
ning  on  or  after  the  first  day  of  January,  1947. 

Although  ;he  E.P.  tax  ended  Decemoer  31,  1946, 
certain  expenditure  which  may  be  incurred  after¬ 
wards,  generally  called  “terminal  expenses,”  nar¬ 
rowed  down  to  “costs  of  deferred  repairs  and  re¬ 
newals,”  (a)  meaning  repairs  and  renewals  which 
were  due  to  be  made  but  could  not  be  carried  out 
owing  to  war  efforts  mostly  superseding  everything 
else,  and  (6)  “rehabilitation  costs,”  meaning  ex¬ 
penses  in  necessary  alteration  to  premises,  removal 
of  A.R.P.  installations,  returning  to  former  IcKali- 
ties,  and  so  on,  will  be  allowable.  Ordinarily  the 
costs  must  have  been  incurred  before  December  31, 
1947,  but  if  before  March  31,  1948,  a  claim  is  made 
giving  particulars  of  work  required  to  be  done,  but 
which  could  not  be  done  before  December  31,  1947, 
this  date  can  be  extended  until  December  31,  1948, 
or  even  up  to  the  end  of  1949  if  the  Commissioners 
agree.  Broadly,  by  different  provisions — for  both 
sor:s  of  expenditure — relief  is  obtainable  for  such 
costs  incurred  any  time  throughout  the  E.P.  tax 
periods  up  to  December  31,  1946,  or  conditionally 
later  dates  as  shown. 

Other  allowances  which  can  be  claimed  are  for 
falls  in  stock  values  as  at  December  31,  1946,  on 
sales  made  in  1947  and  1948;  on  payments  made 
in  consideration  of  the  termination  of  any  contract 
(e.g.  to  war  exigencies),  for  the  supply  of  goods, 
materials,  etc.,  or  the  surrender  of  a  lease,  etc.;  and 
where  a  new  building  is  erected  with  the  former 
building  scrapped  instead  of  carrying  out  repairs, 
an  amount  estimated  as  to  what  ^e  repairs  would 
have  cost  if  carried  out  is  allowed — that  is,  the  cost 
of  the  new  building  is  not  allowed  but  this  esti¬ 
mated  amount. 

The  Finance  Acts,  1941  and  1942,  provide  that 
where  E.P.  tax  has  been  paid  at  100  per  cent., 
there  was  to  be  returned  a  sum  roughly  being  the 
difference  between  tax  at  100  per  cent,  and  80  per 
cent.,  thus  a  rebate  of  20  per  cent.,  but  this  was 
only  to  be  paid  on  condit  ons,  meaning  broadly  that 
the  sum  was  to  go  back  into  the  business  and  not 
bs  distributed  to  shareholders  by  way  of  dividends. 
The  Acts  provide  for  undertakings  to  be  given 
by  the  taxpayers  concerned  to  the  effect  that  the 
amount  of  the  refunds — called  Post-War  Refunds 
— will  be  used  for  developing  or  re-equipping  the 
trade  or  business  and  so  on — that  is,  put  back  into 
the  business  and  not  distributed.  There  is  an  E.P% 
Tax  Advisory  Panel  established,  whose  chief  duties 
are  to  see  that  the  amounts  are  used  in  accordance 
with  the  provisions  of  the  Act. 

A  poin'  to  note  is  that  as  E.P.  tax  payments  were 
deductible  for  income  tax,  now  the  amount  of  these 
refunds  when  made  will  be  chargeable  for  income 
tax. 
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The  Fight  Against 


Above  :■  A  spot  on  the  large  end  of  each  egg 
is  touched  with  iodine  and  a  hole  is  drilled 
through  the  shell  at  the  disinfected  spot, 
through  which  the  embryo  is  inoculated  wM 
virus  prepared  from  the  organs  of  a  chkkm 
infected  with  fowl  pest. 


Above :  The  inoculated  eggs  are  then  allowed  to  incubate  for  forty* 
four  hours,  after  which  the  dead  embryos  are  removed  from  the  shell. 


Right :  The  infected  embry  os  are  carefully  poured  into  the  colloid 
mill  for  grinding. 


Veterinary  workers  of  the  U.S.  Bureau  of 
Animal  Husbandry  are  experimenting  wi^h 
a  vaccine  in  the  preparation  of  which  the 
egg  embryo  technique  is  used.  The  required 
number  of  eggs  is  candled  to  make  sure 
the  embryos  are  alive. 
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.^foultrv  farmers  arc  seriously  concerned  at  the  rapid 
and  alarming  rise  in  the  incidence  of  fowl  pest  in  many 
parts  of  Great  Britain.  In  America  the  problem  is  being 
studied  by  the  Bureau  of  Animal  Husbandry  of  the  De¬ 
partment  of  Agriculture,  additional  facilities  having 
recently  been  provided  for  research  on  improved  diag- 
■oais.  Vaccination  as  a  method  of  control  is  also  being 
^^dotely  investigated,  and  a  series  of  practical  recom- 
’  aendations  for  preventing  the  spread  of  this  disccise, 
consisting  largely  of  sanitary  procedures  and  the  use  of 
disinfectants,  have  been  put  forward  by  a  national 
committee  in  the  U.S.A. 
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Poultry  Disease 


r: 


Above :  The  vaccine  base  is  filtered 
for  the  removal  of  any  large  par¬ 
ticles. 


Right:  The  base  is  mixed  with 
fcnnalin,  the  solution  being  in- 
iected  into  a  susceptible  chicken, 
thus  stimulating  the  production  of 
ntibodies,  which  provide  immunity 
*iiinst  the  disease  for  several 
■onths. 
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Above:  Research  workers  collect 
the  finely  ground  dead  embryos  with 
their  heavy  load  of  live  infective 
material. 


Canning  Convention  at  Parma 


INTERNATIONAL  co-operation  on  a  purely 
voluntary  basis  at  the  scientific  and  technical 
levels  has  been  at  a  low  ebb  in  Europe  since  the 
war  ended.  The  initiative  has  been  taken  in  the 
canning  industry  by  the  Comite  International 
Permanent  de  la  Conserve.  This  body  was  formed 
in  Paris  in  1936  on  the  initiative  of  Monsieur  Pierre 
Peissi,  Directeur-Ajoint  of  “  OTUA  ”  {Offlce  Tech¬ 
nique  pour  V Utilisation  de  T. icier),  and  it  success¬ 
fully  organised  the  First  World  Congress  on  Canned 
Foods  at  Paris  during  the  autumn  of  1937.  Early 
in  1946  M.  Peissi  ascertained  that  many  of  the 
former  members  were  still  interested,  and  he  called 
a  meeting  of  the  Comite  in  October  last  year.  The 
second  meeting  was  in  the  sprihg  of  this  year, 
and  the  third  was  held  at  Parma  in  September. 
The  event  coincided  with  the  run  of  the  Italian 
Canning  Exhibition  from  September  7-21.  This 
exhibition  was  organised  by  Dr.  F.  Emanuele  (who 
has  for  many  years  directed  the  Canning  Research 
Station  at  Parma),  and  a  committee  representing 
all  sections  of  the  Italian  canning  industry. 

Standardisation  of  Can  Sizes 

The  chair  was  taken  by  Monsieur  Matheme 
(Belgium),  and  M.  Peissi  presented  a  detailed 
analysis  of  the  data  collected  during  the  year  from 
several  countries  upon  the  sizes  of  cans  in  use  for 
particular  products.  A  sub-committee  discussed 
this  information,  and  considered  the  basis  for  the 
standardisation  of  can  sizes.  It  was  agreed  that 
volume  and  not  weight  of  can  contents  was  the 
practical  basis,  and  that  due  regard  must  be  paid 
to  the  shapes  which  are  most  suitable  for  particular 
packs,  or  which  have  the  sanction  of  usage. 

It  was  proposed  that  the  volume  of  the  standard 
can  should  be  850  cubic  centimetres,  to  be  desig¬ 
nated  i/i,  and  other  sizes  would  be  multiples  or 
sub-multiples  of  this  volume.  As  far  as  practicable 
can  diameters  should  be  standardised  and  the  varia¬ 
tions  in  volume  achieved  by  altering  the  height  of 
the  cans,  since  this  is  technically  easier.  The  mem¬ 
bers  ot  the  Comite  agreed  to  study  this  report  in¬ 
tensively  during  the  next  few  weeks  and  to  talk 
w'ith  their  colleagues  in  their  own  countries  as  to 
the  practicability  of  effecting  the  maximum  degree 
of  rationalisation  by  purely  voluntary  efforts. 

M.  Peissi  announced  that  he  had  now  established 
relations  with  two  branches  of  UNO,  namely,  the 
Food  and  Agricultural  Organisation  and  the  Inter¬ 
national  Standards  Office.  Sir  John  Boyd  Orr 
(FAO)  had  written  welcoming  his  proposal  for  a 
full  interchange  of  information,  and  M.  Peissi  had 
since  met  Dr.  W'.  R.  Aykroyd,  the  FAO’s  Director 
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of  Nutrition,  during  the  August  Assembly  at 
Geneva,  and  he  had  agreed  to  maintain  close 
touch. 

The  Secretary-General  of  ISO  had  indicated  that 
the  Comite  could  become  the  forum  for  preliminary 
discussions  so  that  when  these  took  place  in  their 
various  national  standards  organisations,  it  would 
be  known  from  the  outset  which  of  the  proposals 
were  likely  to  be  acceptable. 

Canned  Food  Research 

The  report  on  scientific  questions  was  presented 
by  Dr.  Henri  Cheftel,  France’s  leading  authority 
on  research  into  canned  foods.  He  had  collated  ? 
views  obtained  through  Comite  members  as  to  the  “ 
dearth  of  information  on  the  digestibility  of  canned  ” 
foods,  and  there  was  an  urgent  need  for  research  P 
work  covering  as  many  varieties  as  possible.  The 
results  should  assist  canners  to  improve  their  pro-  ? 
cessing,  and  would  thus  be  of  benefit  ultimately  to  ^ 
the  consumer.  2 

Another  subject  on  which  the  Comite  ought  to  ’ 
obtain  more  data  was  the  degree  of  sterility  requisite  ' 
in  canned  foods.  There  were  foods,  such  as  salted  ' 

fish  and  canned  hams,  which  could  be  preserved  1 

quite  successfully  for  long  periods  whether  canned  ' 
or  treated  by  other  methods,  yet  which  were  de¬ 
liberately  not  processed  to  a  state  of  perfect  sterility.  ' 
It  was  agreed  that  steps  should  be  taken  to  see  * 
whether  facilities  for  work  on  this  subject  could  be  ' 
provided  in  canning  research  laboratories  of  the 
highest  repute.  Members  also  agreed  to  collect  data 
on  standard  methods  of  analysis  in  use  among 
canners. 

The  provision  of  funds  for  the  Comite  is  difficult 
in  present  circumstances,  but  the  Comite  has 
managed  to  carry  on  its  work  thanks  considerably 
to  the  assistance  of  OTUA,  which  has  provided  the 
clerical  work — not  by  any  means  inconsiderable- 
free  of  cost.  A  number  of  Comite  members  have 
found  it  possible  to  pay  the  subscription,  while 
some  others  have  made  a  proportionate  donation  to 
the  funds  where  their  own  countries  are  not  repre¬ 
sented  by  nationally  appointed  delegates.  It  is 
hoped  that  as  the  work  of  the  Comite  gathers 
momentum  a  fuller  and  more  truly  international 
membership  may  come  into  being.  In  the  mean¬ 
time,  the  Comite  is,  outside  of  America,  the  only 
body  attempting  a  unification  of  canning  interests 
on  the  scientific  and  technical  planes.  The  reputa¬ 
tion  of  canned  foods  is  not,  and  never  can  be,  only 
a  narrowly  national  interest  anywhere,  and  it  is  for 
this  reason  that  from  the  formation  of  the  Comite 
the  Tin  Research  Institute  has  given  it  full  support. 

Food  Manufactun 


Social  History  of  the  Pure  Food  Laws 


F.  Le  GROS  CLARK,  M.A. 


Part  I 


Evidence  of  adulteration  of  food  in  this  country  reaches  back  to  the  fourteenth 
century,  and  the  process  of  reform  has  been  slow.  The  control  of  food  quality 
and  purity  will  soon  be  legally  committed  into  the  hands  of  the  Ministry  of 
Food.  The  author  reviews  the  growth  of  protective  legislation  up  to  recent 
times. 


WHEREVER  men  no  longer  subsist  entirely  on 
the  food  they  grow  themselves  and  begin  in¬ 
stead  to  trade  in  food,  there  is  always  a  risk  that 
someone  will  sooner  or  later  meddle  with  the  food 
in  transit.  He  will  adulterate  it  with  foreign 
matter  that  should  not  be  there,  even  if  with  no 
more  than  a  little  water;  or  else  he  will  extract  from 
it  matter  that  should  properly  have  remained  there, 
such  as  the  fats  of  milk.  Only  a  few  may  at  first 
indulge  in  practices  of  this  kind.  But  if  they  gain 
a  commercial  advantage  from  them,  their  fellows 
are  tempted  to  follow  their  example.  The  con¬ 
sumer  then  grows  apprehensive:  and  the  revenue 
may  be  defrauded.  Finally  laws  are  enacted, 
penalties  imposed,  and  some  effort  made  at  super- 
vi»on. 

There  is  fairly  clear  evidence  of  adulteration  in 
our  own  country  from  about  the  fourteenth  cen¬ 
tury.  Most  of  the  earlier  stories  are  of  rather 
doubtful  authenticity.  Why  the  classical  Greek 
and  Italian  writers  have  no  more  to  say  on  the  sub¬ 
ject  is  not  obvious:  wines  were  apparently  coloured 
and  sophisticated  in  bo'.h  regions;  and  there  is  some 
reference  to  crude  adulteration  by  bakers  in  the 
fiist  century  a.d.  But  by  the  fourteenth  century 
in  our  own  country  the  millers  and  bakers  were 
under  suspicion;  and  at  the  same  time  the  increas¬ 
ing  trade  in  pepper  and  spices  was  an  incentive  to 
adulteration. 


Early  Modes  of  Adulferation 

Grit  and  dust  did  probably  contaminate  the  flour 
where  the  millstones  were  set  unevenly.  But  con¬ 
sidering  the  credulous  nature  of  our  forefathers  in 
those  times,  it  is  remarkable  how  few  are  the  re¬ 
corded  scares  on  so  sensitive  a  subject  as  the 
quality  of  bread.  Most  of  the  practices  mentioned 
in  the  literature  were  too  crude  to  escape  detection. 
Mouldy  flour,  bean  meal,  and  so  forth  were,  how¬ 
ever,  occasionally  used  in  the  baking;  and  they 
were  sufficiently  common  to  invite  heavy  penalties. 

pillory  (with  the  offending  loaf  hung 
about  the  neck)  might  follow  detection;  and  on  re- 
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peated  charges  the  baker  might  be  driven  from  the 
town.  One  regulation  that  we  find  quoted  indi¬ 
cates  that  the  offending  baker  should  be  “  drawn 
on  a  hurdle  from  the  guild  hall  to  his  own  house 
through  the  streets  where  there  are  most  people 
assembled  and  through  the  streets  which  are  most 
dirty,  the  false  loaf  hanging  from  his  neck.”  How 
dirty  the  streets  might  have  been,  and  the  use  the 
assembled  citizens  might  have  made  of  the  dirt,  we 
can  guess  from  contemporary  records. 

There  is  little  doubt  that  the  fairly  strict  laws 
governing  the  price  of  bread  from  the  early  thir¬ 
teenth  century  did  often  tempt  the  baker  to  avoid 
losses  by  mixing  mouldy  flour  in  his  dough.  In 
the  lean  years  that  were  common  enough  in  later 
Tudor  times,  admixtures  of  bean  and  acorn  meal 
were  tacitly  admitted  by  the  authorities.  A  few 
charges  were  made,  as  in  1589#  that  oats,  bran, 
and  sand  had  been  employed;  but  in  the  main  the 
practice  of  bulking  the  flour  with  other  edible  sub¬ 
stances  was  not  prohibited.  It  is  believed  by  some 
that  this  period  saw  the  beginning  of  the  use  of 
alum  to  whiten  the  bread,  though  of  that  there 
seems  to  be  but  slight  evidence.  Unless  the  quan¬ 
tity  of  alum  were  relatively  large,  detection  would 
have  been  rare.  Permission  was  occasionally 
granted  for  turnips  to  be  mixed  into  the  flour;  and 
orders  of  this  kind  naturally  gave  the  bakers  a 
hint  of  the  various  ways  in  which  they  could  con¬ 
veniently  adulterate  their  wares. 

By  the  close  of  the  seventeenth  century  the 
growing  trade  in  tea  and  coffee  suggested  new 
methods  of  adulteration.  The  occasion  was  not  dis¬ 
similar  from  that  earlier  period,  when  spices  and 
pepper  had  attracted  some  attention.  At  the  begin¬ 
ning  of  the  fourteenth  century,  for  instance,  the 
guild^concerned  had  taken  measures  to  prevent  the 
adulteration  of  new  stock  with  old  and  the  moisten¬ 
ing  of  such  wares  as  ginger,  cloves,  and  saffron. 
The  sophistication  of  tea  and  coffee  seems  to  have 
begun  soon  after  their  importation  started  on  any 
scale.  The  State  intervened  in  the  first  quarter  of 
the  eighteenth  century.  The  Act  affecting  coffee 
in  1718  mentions  adulteration  with  water  and  grease 


and  imposes  a  p>enalty  o(  £20,  which  was  later  in¬ 
creased  to  ^loo.  The  series  of  Acts  bearing  on  the 
trade  in  tea,  beginning  with  1723,  indicates  that 
tea  was  being  adulterated  and  fabricated  to  an 
alarming  extent.  Mention  is  made  of  admixtures 
of  used-up  tea  leaves,  of  sloe  and  liquorice  leaves, 
and  of  the  leaves  of  ash  and  elder.  The  penalties 
were  again  high  for  those  days;  they  might  include 
a  fine  of  £10  for  every’  pound  of  tea  adulterated. 

The  Scientific  Pamphleteer 

The  legislation  that  attempted  to  safeguard  the 
quality  of  coffee  and  tea  ran  on  through  the 
eighteenth  century-  and  halfway  through  the  nine¬ 
teenth  century.  It  was  apparently  the  loss  of 
revenue  that  influenced  the  authorities  rather  than 
the  interest  of  the  consumer,  though  as  consumers 
themselves  they  could  scarcely  have  been  in¬ 
different.  By  the  middle  of  the  eighteenth  century', 
however,  the  problem  of  adulteration  was  at  last 
beginning  to  attract  the  pamphleteers.  One  of  the 
earliest  publications  (that  of  Joseph  Manning  in 
1757)  makes  serious  charges  against  the  bakers, 
suggesting  adulteration  not  merely  with  alum  but 
with  bone  ash,  chalk,  whiting,  and  slaked  lime. 
Manning,  and  most  of  his  contemf)oraries,  had  little 
scientific  evidence  for  their  statements.  They  were 
usually  indefinite  and  credulous;  and  their  argu¬ 
ments  are  throw-n  into  question  by  the  more  careful 
work  of  Henry  Jackson,  a  chemist,  who  in  1758 
asserted  that  bread  could  not  have  been  baked  as 
Manning  believed  it  to  have  been.  Jackson  did, 
however,  admit  the  use  of  alum. 

Whatever  the  truth  may  have  been,  broadsheets 
and  lampoons  continued  to  plague  the  bakers  down 
to  the  close  of  the  Napoleonic  wars.  The  story’ 
of  chalk  and  plaster  in  the  bread  did  not  die  for  a 
full  century.  On  the  whole,  scientific  evidence 
seems  to  vindicate  the-  trade,  though  there  were 
presumably  occasional  instances  of  crude  adultera¬ 
tion  or  criminal  negligence.  The  practice  of  using 
alum  to  bleach  the  flour  certainly  increased,  in 
spite  of  legislative  attempts  to  prohibit  it.  The 
return  of  peace  in  1815  obviously  gave  the  signal 
tor  a  fresh  attack  upon  the  problem  of  adultera¬ 
tion.  It  was  certainly  due.  The  science  of  chem¬ 
istry  had  been  advancing  rapidly  in  the  preceding 
quarter  of  a  century’.  This  increased  the  chances 
of  detection:  but  it  also  increased  the  need  for  de¬ 
tection.  Some  writers  have  argued  that*  the  re¬ 
form  movement,  that  began  in  1820,  gave  no  proof 
that  adulteration  was  worse  than  it  had  been  in  the 
eighteenth  century  or  even  earlier:  it  only  proved 
that  detection  was  growing  more  common.  There 
may  be  some  truth  in  this:  but  it  is  more  probable 
that  chemistry  was  providing  the  corrupt  trader 
with  the  means  he  required  for  the  ingenious  sophis¬ 
tication  of  his  wares.  There  had  been  a  spread  of 
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literature  on  recipes  and  trade  secrets  from  which 
the  formulae  for  adulteration  could  easily  be  ex¬ 
tracted,  and  the  trader  could,  if  he  wished,  be¬ 
come  scientist  in  his  own  way  and  cease  to  rely  on 
the  primitive  adulteration  methods  of  his  forebears. 
The  analytical  chemist,  it  has  been  said,  was  able 
to  catch  up  with  the  increase  in  adulteration  and 
finally  to  check  it. 

In  1820,  Frederick  Accum,  a  German  chemist 
resident  in  this  country,  published  his  book  on 
adulteration.  He  was  a  competent  analyst;  and  he 
dealt  with  a  number  of  practices,  the  use  of  alum 
and  other  matter  in  flour,  the  colouring  of  confec¬ 
tionery  with  poisonous  substances,  and  the  adult¬ 
eration  of  beer.  The  treatise  ran  through  four 
editions;  but  then  for  ten  years  or  so  the  scandal 
was  allowed  to  die  down.  Accum  himself  had 
naturally  acquired  enemies,  and  whether  or  not  a 
vague  charge  brought  again.st  him  that  he  had 
mutilated  b<x)ks  in  a  public  library  had  any  sub¬ 
stance  in  it,  he  left  the  country,  and  for  the  time 
being  his  exposures  were  discredited. 

A  few'  further  books  were  published,  some  of 
them  anonymous,  but  they  added  little  to  our 
knowledge  and  usually  relied  on  Accum  as  their 
authority.  The  century  had  meanwhile  seen  a 
sequence  of  rather  ineffectual  Acts  on  coffee,  beer, 
and  bread.  Some  attempt  was,  for  example,  made 
to  prevent  the  adulteration  of  beer  with  molasses, 
liquorice,  and  vitriol.  But  it  was  not  until  1848 
that  the  medical  and  scientific  world  gathered  ib 
forces  for  a  final  assault  on  the  corrupt  practices 
that  had  for  several  years  been  increasing  in 
volume. 

The  Work  of  Wakley  and  Hassall 

In  that  year  most  of  Accum’s  charges  were 
formally  repeated  by  John  Mitchell.  Milk  was 
being  adulterated  with  chalk  and  flour,  cider  con¬ 
taminated  w’ith  lead,  flour  adulterated  with  alum 
and  pipeclay.  But  this  was  merely  the  prelude  to 
the  Lancet  campaign  of  1850  and  the  years  that 
followed.  Thomas  Wakley,  the  founder  of  the 
Lancet,  was  still  its  editor.  He  had  by  that  time 
sat  for  many  years  in  the  House,  where  his  zeal  as 
a  reformer  made  him  one  of  the  conspicuous 
figures  of  his  age.  He  died  in  1862:  but  his  last 
campaign  was  among  his  greatest.  In  1851  he  de¬ 
cided  to  institute  a  Lancet  commission  and  to  pub¬ 
lish  the  results  of  chemical  and  microscopic  analyses 
of  foods  in  common  use.  Not  only  was  their  com¬ 
position  to  be  thoroughly  investigated,  but  if  the 
traders  from  whom  adulterated  samples  were  pur¬ 
chased  did  not  give  up  their  fraudulent  practices, 
their  names  were  to  be  made  public. 

Wakley’s  chief  agent  in  the  work  was  Dr.  Arthur 
Hassall,  with  the  assistance  of  Henry  Letheby,  1 
lecturer  in  chemistry  at  London  Hospital.  Hassall 
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had  great  competence  with  the  microscop>e,  and 
could  supervise  the  engravings  that  illustrated  the 
articles  published  under  his  name.  The  first  of 
these  articles,  on  the  adulteration  of  coffee,  ap¬ 
peared  in  1851,  and  for  the  next  four  years,  while 
the  Great  Exhibition  and  the  Crimean  war  ran 
their  course,  the  articles  followed  one  another.  In 
1855  they  were  gathered  into  the  volume  Food 
and  its  Adulteration. 

The  ex|X)sures  were  effective  From  the  start  the 
Press  publicised  them  and  remarked  on  the  need 
for  legislation.  Punch  featured  a  scries  of  satirical 
articles  supporting  this  new  “  scientific  detective 
police.”  The  public  interest  did  not  die  away;  it 
had  no  chance  of  doing  so.  Even  Tennyson  in  the 
mid  ’fifties  was  still  complaining  that 

Chalk  and  alum  and  plaster  are  sold  to  the  poor 
for  bread. 

And  the  spirit  of  murder  works  in  the  very  means 
of  life. 

No  doubt  the  public  and  the  poets  alike  acquired 
an  exaggerated  notion  of  the  extent  of  the  evil,  but 
it  was  serious  enough.  By  Has.sairs  findings  at 
least  half  the  samples  of  milk  examined  had  been 
diluted  with  water;  out  of  thirty-six  samples  of 
sugar  all  were  adulterated  in  some  measure,  a  few 
with  lime,  lead,  and  sawdust.  Every  sample  of 
mustard  contained  flour  and  turmeric,  while  bread 
was  in  every  case  contaminated  with  alum.  More 
than  three-quarters  of  the  fifty-six  cocoa  samples 
contained  added  starch.  As  for  tea,  it  presented 
as  unsavoury  a  picture  as  any  that  had  been  indi¬ 
cated  by  the  Acts  of  the  eighteenth  century.  Not 
only  was  much  of  it  treated  with  indigo,  black 
lead,  and  mica,  but  it  was  apparently  quite  a 
common  practice  to  doctor  used  tea  leaves  with 
gum  and  sulphate  of  iron,  add  sloe  or  bay  leaves, 
and  sell  the  mixture  as  finely  blended  tea. 

The  case  of  sweets  is  interesting,  because  there 
were  at  the  time  records  of  the  poisoning  of  children 
with  almond  flavour  and  with  various  metallic  sub¬ 
stances  in  the  colouring  matter.  Hassall’s  analysis 
of  over  a  hundred  samples  gave  fifty-nine  as  con¬ 
taining  lead  chromate,  twelve  red  lead,  eleven 
gamboge,  eleven  Prussian  blue,  nine  copp)er 
arsenite,  and  so  forth.  Punch  was  quick  to  seize 
upon  the  implications  with  a  reference  to  “  the  con- 
lectioner  imp,  who  paints  cakes  with  emerald  green 
and,  especially  in  holiday-time,  plays  Herod  among 
the  innocents.”  But  pepper  was  less  subject  to 
adulteration  in  the  ’fifties  than  it  had  previously 
been,  and  the  reason  of  this  gave  Wakley  one  of 
his  strongest  arguments.  Pepper  had  engaged  the 
dose  attention  of  the  excise  authorities,  and  if  in¬ 
spection  could  check  the  scandal  at  one  point, 
methods  of  control  could  certainly  be  devised  for 
the  rest  of  the  common  articles  of  food. 

Dteember,  1947 


The  work  done  by  the  Lancet  was  sufficient  for  a 
period  to  reduce  the  incidence  of  adulteration;  by 
1858  food  adulteration  was  scarcely  10  per  cent,  of 
what  it  had  been  in  1851.  So  at  least  Wakley  and 
his  associates  were  led  to  believe.  But  there  was 
no  evidence  that  this  would  last.  Indeed,  in  1855 
a  Select  Parliamentary  Committee  had  been  ap¬ 
pointed  to  consider  adulteration,  and  it  was  clear 
that  legislation  was  required.  How  far  frauds  of 
this  kind  were  really  being  practised  and  how  in¬ 
jurious  they  were  to  health  it  is  not  easy  to  deter¬ 
mine  at  this  distance  of  time.  They  were  commoner 
in  the  large  cities  than  in  the  villages,  but  much 
less  common  in  the  provinces  than  in  London.  As 
a  whole,  the  public  was  cheated  rather  than 
poisoned.  Yet  Hassall’s  figures  are  impressive,  and 
in  any  case  the  quality  of  much  of  the  food  retailed 
was  obviously  poor  enough  without  being  diluted 
and  sophisticated  to  this  extent. 

The  Act  of  1860 

It  is  of  no  interest  here  to  list  the  series  of  Acts 
that  for  seventy  years  followed  the  passing  of  the 
first  inclusive  law  on  the  subject  in  i860.  For  the 
fifteen  years  to  1875  the  new  regulations  were  not 
applied  with  any  degree  of  conviction.  The  i860 
Act  was  well  meant  but  weakly  drafted.  It  gave 
powers  to  various  authorities  to  appoint  analysts. 
But  in  those  days  there  were  not  many  competent 
analysts,  and  partly  for  that  reason,  because  ap¬ 
pointment  was  in  the  hands  of  men  who  might 
occasionally  be  suspected  of  some  bias,  very’  few 
analysts  were  employed.  There  was  a  total  lack  of 
accepted  standards,  and  this  naturally  made  the 
analysts  hesitant  in  matters  that  would  have  to  be 
submitted  to  a  court  of  law.  Only  in  Dublin,  in 
fact,  does  the  Act  seem  to  have  been  applied  with 
any  measure  of  success. 

A  beginning  had,  however,  been  made,  and  an 
amending  Act  in  1872  drastically  revised  the 
penalties  and  gave  more  precision  to  the  descrip¬ 
tion  of  offences.  It  widened  the  powers  of  appoint¬ 
ment  and,  what  was  perhaps  most  important,  it 
re-defined  the  measures  that  might  be  taken  for 
securing  samples  for  analysis.  The  legal  status  of 
the  analyst  was  now  better  assured  than  it  had  pre¬ 
viously  been.  In  1874  a  few  of  the  leading  analysts 
took  the  obvious  step  of  establishing  a  Society  of 
Public  Analysts,  and  this  Society  has  not  merely 
given  legal  protection  to  its  members,  but  has 
played  a  leading  part  in  the  definition  of  the  stan¬ 
dards  of  food  adulteration  and  in  the  promotion  of 
chemical  research.  Patently,  before  the  law  could 
be  effectively  administered,  a  new  professional  type 
had  to  be  created,  a  cross  between  the  research 
worker  and  the  civil  servant. 

{To  he  continued) 
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Nutritional  Requirements  of  Man 

The  planning  of  the  country’s  food  requirements  during  the  War  tested  nutrition 
theories,  said  Sir  jack  Drummond  opening  his  Gluckstein  Memorial  Lecture  to  the 
Royal  Institute  of  Chemistry.  His  subject  was  “  Nutritional  Requirements  of 
Man  in  the  Light  of  War-Time  Experience.”  The  test  showed  that  there  were 
no  major  haws  in  the  theories,  but  only  small  gaps  which  called  for  a  little  more 
knowledge  and  some  adjustment. 


The  basic  human  requirement  is  of  course 
energy.  There  is  a  large  literature  giving 
typical  figures  for  various  social  groups.  For 
national  planning,  however,  overall  figures  are 
needed:  and  the  choice  of  these  figures  is  difficult, 
due  to  the  wide  spread  of  individual  requirements. 
Even  within  any  one  population  category  great 
variations  occur.  For  instance,  adolescent  boys 
were  found  to  have  daily  needs  varying  between 
1, 600  and  4,900  Calories. 

Two  particularly  important  overall  estimates 
have  been  made.  The  League  of  Nations  pre-war 
estimated  2,980  and  the  National  Research  Council 
of  U.S.A.  2,550.  This  discrepancy  represents  for 
Britain  two  million  tons  of  wheat  per  annum,  a 
figure  which  underlines  the  seriousness  of  the  de¬ 
cisions  called  for.  It  was  decided  to  base  our  esti¬ 
mates  on  a  target  of  2,900  Calories,  providing  a 
probable  intake  of  2,600. 

European  Relief  Plans 

For  European  relief  immediately  after  liberation 
it  was  decided  to  aim  at  2,000  Calories  as  a  quan¬ 
tity  which  prevents  actual  starvation,  although  it 
scarcely  permits  continuous  physical  work.  Nominal 
rations  in  the  first  areas  liberated  were  below  1,500, 
yet  people  showed  no  signs  of  under-nourishment. 
This  apparent  refutation  of  the  nutritionists’  theories 
stimulated  the  military  authorities  to  challenge  the 
basis  of  the  supply  calculations.  The  answer,  of 
course,  lay  in  the  fact  that  returns  made  to  the 
Germans  of  quantities  grown  and  stocked  repre¬ 
sented  only  about  half  of  the  true  figures.  Secret 
food  stocks  and  the  Black  Market  brought  up  the 
actual  food  intake  to  much  greater  amounts. 

In  Western  Holland  in  1944-1945  only  1,500 
Calories  were  in  fact  consumed,  without  any  avail¬ 
able  supplement.  The  tragic  condition  of  these  un¬ 
fortunate  people  confirmed  results  previously  ob¬ 
tained  on  volunteers  in  experiments  on  controlled- 
calorie  diets.  Even  more  pitiful  was  the  condition 
of  the  Nazis’  concentration  camp  victims  on  their 
700-800  Calories. 

In  planning  for  the  needs  of  a  nation  at  war  en¬ 


gaged  on  hard  work,  it  is  important  to  have  a 
*•  buffer  of  energy.”  This  was  met  by  unrationed 
bread  and  potatoes  giving  people  a  choice  in  filling 
their  varying  energy  requirements. 

Distribution  of  the  food  intake  during  the  day— 
the  “  meal  pattern  ” — is  of  importance.  Well¬ 
spaced  meals  minimise  fatigue.  Some  empirically 
developed  practices  are  very  good — for  instance, 
six  to  seven  meals  a  day  in  some  areas.  This  prob¬ 
lem  needs  more  study,  but  enough  is  known  to 
condemn  the  practice  in  some  industries  of  forbid¬ 
ding  meals  during  shifts. 

Fats 

The  amount  of  fat  essential  for  good  health  is| 
unknown  and  great  controversy  exists  around  the  [ 
question.  It  is,  of  course,  the  most  compact  form  of  I 
energy:  it  gives. a  feeling  of  satiety  due  to  its  slow  I 
passage  from  the  stomach  and  adds  a  tasty  flavour 
to  other  foods.  Deficiency  diseases  associated  with 
it  have  never  been  conclusively  described  in  human 
beings.  Brussels  school  children,  suffering  from 
skin  scaliness  attributed  to  fat  deficiency,  recovered 
equally  well  on  fat-free  and  fat-containing  diets. 
People  in  the  Netherlands  East  Indies  normally 
have  5  g.  per  day  in  their  diet,  although  the 
average  for  England  is  near  100. 

More  important  than  physiological  questions  con  ; 
nected  with  fats  are  probably  national  habits  ano 
conventions.  The  effect  on  morale,  rather  than 
body,  is  likely  to  determine  the  safe  minimum  for  a 
country. 

Protein 

The  literature  dealing  with  protein  requirements 
is  massive  and  reveals  the  existence  of  a  great  con¬ 
troversy.  One  school  advocates  a  low  protein  diet, 
using  only  one  ounce  per  day  to  repair  the  wear 
and  tear  of  the  body.  Another  links  physical  well¬ 
being  with  a  rich  protein  diet. 

In  passing,  it  may  be  noted  that  it  is  not  justi¬ 
fied  to  describe  bread  as  only  starch.  With  its 
8  per  cent,  of  protein,  it  is  the  cheapest  source  of 
the  latter  food  factor. 
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Work  on  the  isolation  of  the  constituent  amino 
acids*  from  proteins  is  well  advanced.  Ten  essen¬ 
tial  amino  acids  in  small  quantities  have  been  found 
to  suffice  to  meet  the  body’s  needs  of  nitrogen. 
Today,  more  is  known  about  protein  formation  in 
the  body.  The  proteins  of  food,  body  reserve, 
tissue,  and  blood  form  an  integrated  dynamic 
system  in  perpetual  flow.  Nitrogen  isotopes  have 
b^n  used  in  elucidating  this  system.  It  is  possible 
that  in  a  year  or  two  it  will  be  possible  to  state 
body-building  needs  in  quantities  of  essential  amino 
acids  rather  than  as  “  protein.” 

A  fall  in  protein  intake  causes  a  gradual  failure 
to  make  it  in  the  body.  Blood  (albumen)  protein 
falls.  Anaemia  occurs  among  women,  children,  and 
adolescents,  even  when  provided  with  adequate 
iron.  Regeneration  from  this  condition  takes  only 
four  hours  after  adequate  protein  is  supplied. 

Hunger  oedema — that  is,  swelling  due  to  accu¬ 
mulation  of  liquid  in  the  tissues — occurs  at  intakes 
of  about  1,400  Calories  and  35  g.  of  protein  or 
less.  Again  the  only  places  seriously  affected  were 
Western  Holland  and  the  German  concentration 
camps.  Studies  of  this  condition  indicated  that 
the  lowering  of  cell  permeability  was  not  correlated 
wth  the  blood  protein  level.  Other  factors  must 
therefore  play  a  role. 

It  had  previously  been  thought  that  the  digestive 
track  ceases  to  function  and  secretions  fail  under 
conditions  of  starvation.  Predigested  foods  were 
therefore  supplied  by  mouth,  nose,  parenterally  or 
intravenously.  As  noted  in  Food  Manufacture 
(May,  1947,  p.  213),  results  in  Western  Eurojje 
showed  no  advantage  in  the  use  of  protein  hydro¬ 
lysate.  If  patients  were  at  all  capable  of  recovery, 
Aey  did  so  on  ordinary  milky  foods.  Below  a 
certain  level  of  vitality  no  measures  could  save 
them  and  the  unfortunate  victims  died. 

Very  important  was  the  discovery  that  there  is  a 
heavy  drain  of  protein  from  the  body,  by  excre¬ 
tion,  after  shock.  As  much  as  200  g.  nitrogen 
, correspond 'ng  to  1-5  k.  protein)  was  lost  in  three 
weeks.  Canadians  met  the  implications  of  this  by 
supplying  high  protein  diets  to  their  hospital 
patients.  Much  more  rapid  recoveries  were  ob¬ 
tained.  English  hospital  diets,  unfortunately,  show- 
very  little  recognition  of  this  factor,  and  their  diets 
— ^mong  other  nutritional  defects — are  lacking  in 
this  respect. 
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Vitamin  C 

All  the  estimates  made  at  the  beginning  of  the 
war  proved  to  be  satisfactory  or  high.  They  were 
all  on  the  safe  side.  For  instance,  the  League  of 
Nations  estimate  was  30  mg.  for  vitamin  C  require¬ 
ment,  while  the  American  one  was  75  mg. — with 
higher  figures  for  the  period  of  pregnancy.  The 
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Ministry  of  h'ood  aimed  for  75  mg.  and  hoped  to 
achieve  30  mg.  For  a  long  period  they  were  down 
to  10  mg.,  but  no  evidence  of  deficiencies  occurred. 
Dundee  boys — in  an  earlier  investigation — were 
shown  to  have  available  not  more  than  19  mg.  in 
uncooked  food,  and  hmce  less  than  10  mg.  as 
intake.  Yet  here,  too,  no  deficiency  condition 
occurred. 

It  is,  therefore,  likely  that  10  to  30  mg.  per  day 
is  adequate,  and  there  is  no  evidence  of  benefit  in 
greater  quantities.  The  most  useful  source  is 
potatoes,  and  the  curves  for  vitamin  C  available 
regularly  show  a  marked  peak  in  May  and  June  as 
new  potatoes  come  on  the  market. 

Vitamin  A 

Intake  of  vitamin  A  increased  during  the  war. 
This  was  true,  surprisingly  enough,  even  of  the 
poorly  fed  occupied  countries.  The  first  clues 
which  led  to  this  unexpected  discovery  came  from 
investigations  on  the  working-class  population  of 
beleaguered  Madrid  during  the  Spanish  War, 
Spanish  and  other  scientists  conducted  “  model  ex- 
p)eriments  ”  on  groups  of  this  under-fed  community 
and  found  that,  under  conditions  of  calorie  defici¬ 
ency,  much  more  whole-corn  food  and  vegetables 
is  eaten.  People,  therefore,  do  not  suffer  from 
vitamin  deficiency,  although  they  may  be  a  little 
low  on  minerals. 

Vitamin  B 

These  important  conclusions  guided  the  nutri¬ 
tionists  planning  food  relief  in  the  wake  of  the 
liberating  armies.  No  vitamin  preparations  were 
provided  for  the  general  population,  and  concentra¬ 
tion  was  made  on  the  other  food  factors. 

Vitamin  B,  available  increased  as  the  flour  ex¬ 
traction  was  increased. 

Calcium  intake  showed  a  sharp  rise  in  1943,  when 
fortification  of  flour  was  introduced. 

Regular  Surveys 

Regular  surveys  have  been  conducted  by  the 
Ministry  of  Food  and  the  results  published.  These 
may  be  said  generally  to  have  confirmed  previous 
dietary  knowledge.  In  consequence,  the  health  of 
the  nation,  overall,  did  not  deteriorate  during  the 
war. 


TO  AUTHORS 

F(K)D  Manitacturf.  is  prepared  to  consider  the 
publication  of  anv  books  on  scientific  and  tech¬ 
nical  subjects  vvhich  authors  might  care » to 
submit. 
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Quick  freezing  on  board  ship,  ensuring  that  the  fish  is  frozen  at  a  stage  of  perfec¬ 
tion  not  possible  where  land  factory  freezing  is  used,  has  been  an  obvious  develop¬ 
ment  in  the  quick  freezing  of  fish.  After  the  surmounting  of  a  number  of  difti- 
ties,  the  first  quick  freeze  factory  ship  has  been  launched. 

The  Fairfrec,  ex-Algerine-class  minesweeper,  built  in  Toronto  in  1944,  of  1,300 
tons  gross,  whose  conversion  h.is  been  completed  at  Ardrossan,  is  the  first  British 
ship  to  incorporate  quick  freezing  facilities  and  is  consequently  a  prototype  on 
whose  successful  operation  the  future  construction  of  such  ships  may  depend. 


OPEK.ATED  by  Fresh*  Frozen  Foods,  Ltd.,  the 
Fairfree  incoriwrates  many  new  ideas  patented 


Fatrfree  incorporates  many  new  ideas  patented 
by  Sir  Dennis  Burney,  Bt.,  C.M.G.,  chairman 
of  the  company,  Sir  James  Lithgow,  the  ship¬ 
builder,  and  Lord  Woolton  associating  themselvt*s 
with  Sir  Dennis  in  the  developments. 


Provision  of  Special  Gear 

.■\  survey  of  the  ship  at  Ardrossan  revealed  that 
the  need  to  provide  more  space  for  additional  crew, 
refrigeration  equipment,  and  hold  space,  required 
the  adoption  of  stem  handling  of  nets  instead  of 
the  normal  side  handling  general  in  the  trawling 
industry,  where  low-sided  vessels  have  been  stan¬ 
dard.  This  made  the  normal  trawling  and  otter 
gear  unsuitable  and  demanded  the  creation  of 
sf>ecial  gear  designed  to  allow  stern  work. 


Paravanes,  invented  by  Sir  Dennis,  have 
been  adapted  to  allow  their  use  as  otters.  Re¬ 
sembling  miniature  yacht  hulls,  the  new  type 
“  para-otters  *’  give  a  degree  of  stability  and  buoy¬ 
ancy  in  use  not  possessed  by  the  otter.  Of  alu¬ 
minium  construction,  this  equipment  is  connected 
to  twin  trawl  nets  b\'  towing  wires.  The  otters 
stream  out  at  an  angle  of  nearly  60°  when  shot 
and  give  the  twin  towing  nets  a  spread  of  100  ft. 
as  against  the  normal  50  fi.  on  the  largest  trawlers, 
with  a  depth  of  some  12  ft.  against  the  normal  2  ft. 
The  sweeping  rectangle  is  thus  extended  to  some 
t,20o  sq.  ft.,  or  ten  times  more  than  that  of  the 
largest  existing  net.  The  trawl  nets  have  four 
feeds,  each  with  a  capacity  of  3  tons  of  white  fish, 
giving  a  total  capacity  of  12  tons  in  each  of  the  two 
trawl  nets.  These  are  shot  over  a  whale  back  in 
the  stern  and  are  returned 
in  the  same  way;  an  in¬ 
teresting  point  being  that 
the  para-otters  can  be  dis¬ 
connected  and  streamed 
while  the  nets  are  being 
hauled,  thus  avoiding  the 
need  to  draw  the  otters  in 
on  each  occasion. 


Labour  Economy 

Tests  have  shown  that 
the  catch  of  fish  increases 
in  relation  to  the  increased 
net  opening  height.  For 
this  alone  the  present 
development  would  be 
noteworthy,  but  there  is 
the  added  fact  that  the 
trawling  process  has  been 
semi-mechanised  and  that 


The  “  Fairfree  ”  showing  tiie 
new  type  stem  with  pan¬ 
otters  in  position. 


Quick  Freezing  at  Sea 
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much  of  the  manual  labour  in¬ 
volved  in  trawling  will  be  ulti¬ 
mately  eliminated.  The  labour 
required  to  handle  the  Fairfree 
nets  is  about  half  that  required  for 
any  comparable  work  in  a  normal 
trawler. 

Above  the  stem  whaleback  is  a 
small  bridge,  mounted  with  search¬ 
lights,  for  lookout  work  and  para¬ 
vane  control.  A  gangwalk  sur¬ 
rounds  the  central  working  space, 
net  space,  and  the  deck  shoot, 
down  which  the  fish  is  tipped  as 
the  nets  are  brought  in. 

This  shoot  delivers  the  catch 
into  a  partitioned  box  on  the  deck 
below  where  a  team  of  filleters 
work.  While  machine  filleting  is 
expected  as  a  later  development, 
present  policy  will  bt*  to  fillet  by 
hand,  the  men  working  at  well-lit 
work  benches  of  galvanised  steel 
and  timber.  Adjoining  these  are 
washing  baths,  salt  boxes,  and 
more  benches. 

Aluminium  trays,  ij  in.  deep, 
are  used  to  store  the  filleted  fish, 
the  trays  being  so  designed  as  to 
allow  partitioning  to  accommodate 
various  sizes  of  fish.  The  use  Para-otters  over  the  trawler’s  stem,  over  which  otters  and  nets  are  shot  and 
of  angled  aluminium  sections  pro-  drawn. 

vides  smaller  compart¬ 
ments  giving  the  domestic 
size  of  pack,  larger  packs 
for  commercial  dis]x>sal 
being  also  planned.  These 
trays  are  then  stored  in 
a  storage  rack,  carrying 
100  trays,  adjoining  the 
Burney  freezer,  which  is 
located  on  this  deck. 

The  Burney  Freezer 

An  aluminium,  all-en¬ 
closed,  side-feed  unit  with 
twelve  doors,  three  divi¬ 
sions,  and  thirty-two  trays 
to  a  division,  the  freezer 
gives  a  total  capacity  of 
ninety-six  trays.  Insula¬ 
tion  is  2  in.  to  4  in.  of 
Onazote  on  a  bed  of  4  in. 
Onazote,  thermocouples 
being  used  to  give  dis¬ 
tant  recording.  Blocks  of 


Exterior  of  the  Burney  quick  freeze  unit  showing  the  qiifck  action  door  clamps. 
DecenJter,  1947 
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fillets  packed  in  this  freezer  are  approximately  2  lb., 
output  being  i  ton  per  hour,  whole  or  tilleted. 
Doors  are  scaled  internally  with  a  special  rubber- 
type  material  and  fitted  with  a  locking  device  to 
clamp  doors  easily  and  firmly. 

Doors  to  the  various  units  are  long  and  narrow, 
giving  access  to  four  trays  each,  with  oottom  hinges 
and  special  balancing  clamps  to  limit  loss  of 
freezing  time.  Shelves  are  of  thirty-two  parallel 
tubes  of  I  in.  bore  at  i|  in.  centres.  Linked  to  the 
brine  supply,  these  have  a  system  of  fins  which 
give  a  flat  freezing  plate  upon  which  the  trays 
r^t.  In  other  designs  the  trays  rest  on  the  fin 
tips.  The  centrifugal  fan  is  a  thermotank  unit 
giving  a  flow  of  24  ft.  per  second,  baffled  to  en¬ 
sure  that  the  circuit  flows  over  each  of  the  rows  of 
containers.  • 

On  the  deck  below  are  two  complete  units,  to 
which  brine  is  brought  to  -30“  F.  to  reduce  the 
fish  to  —  20"  F.  The  whole  unit  has  been  devised 
to  ensure  continuity  of  operation  whatever  emerg¬ 
encies  may  arise. 

The  frozen  blocks  are  packed  in  Cellophane  by 
means  of  an  ingenious  device  consisting  of  a  long 
board  on  which  a  metal  scoop  has  been  located, 
the  see-through  wrap  being  placed  over  this  scoop 
and  the  block  slipped  easily  into  the  open  mouth. 
The  pack  is  then  heat-sealed  by  a  device  at  the 
end  of  the  bench  and  packed  into  42  lb.  fibre- 
board  cartons.  These  are  transferred  to  a  gravity- 
roller  system  which  leads  to  a  spiral  chute  ending 
in  the  fish  hold.  Larger  packs  for  commercial  use 
will  be  packed  in  hessian  bags. 

Designed  and  patented  by  Sir  Dennis,  the 
hold  is  held  at  — 10°  F.  by  brine  coils  of  2  in. 
bore,  while  Onazote  is  used  for  insulation  puiposes. 
It  is  divided  by  bulkhead  frames  wh'ch  allow  load¬ 
ing  at  a  low  level  until  the  entire  low  level  space 
has  been  filled  and  cross-braces  fixed  in  position 
across  the  bulkhead  gangways  to  hold  the  packs 
tight.  When  this  low  level  has  been  filled,  a  sec¬ 
tion  of  the  spiral  chute  is  adjusted  and  delivery 
taken  at  a  higher  doorway,  the  lower  level  packs 
providing  a  floor  for  the  workers  packing  the  upper 
levels  of  the  fish  hold. 

Carrying  a  crew  of  forty,  the  Fairfree  will  take 
experts  on  the  first  few  trips  to  study  the  success¬ 
ful  operation  of  the  various  units.  With  a  speed 
of  approximately  10  knots,  the  ship  is  fitted  with 
radar  and  will  use  other  modem  scientific  instm- 
ments  developed  to  assist  the  fishing  industry. 


SUPPLIERS  OF  EQUIPMENT 

Freezing  units:  L.  Sterne  and  Co.,  Ltd.,  and  J.  and  E. 
Hall.  Ltd. 

Evaporator:  .Meehans,  Ltd. 

Compressors:  J.  and  E.  Hall,  Ltd. 

Steam-driven  unit :  Beiliss  and  Morcom,  Ltd. 


Standard  Bakery  Equipment 

The  case  for  the  standardisation  of  plant  was  put 
forward  at  an  open  meeting  of  bakers  and  allied 
traders  organised  by  the  Bakery  Trade  Executive’s 
Guild  in  London.  A  resolution  was  carried  which 
recommended  to  the  British  Bakery  Industries 
Research  Association  that  they  co-operate  with  the 
British  Standards  Insttution  in  exploring  the  possi¬ 
bility  of  preparing  standards  in  the  bakery  in¬ 
dustry. 

The  Guild  had  had  standardisation  in  mind  for 
some  years,  but  it  was  of  particular  importance  at 
the  present  time  when  output  in  this  country  had  to 
be  increased  by  180  per  cent.,  and  this  applied  just 
as  much  to  bakers  as  to  anyone  else. 

Examples  were  given  of  difficulties  and  waste 
arising  from  the  lack  of  standardised  articles  such 
as  when  a  wrong-sized  tray  was  put  in  the  rack. 
Manufacturers  had  said  that  over  50  per  cent,  of 
the  orders  are  not  standard  and  have  to  be  made 
to  measure.  If  a  sufficient  run  were  made  of  stan¬ 
dard  head  tins,  the  cost  would  be  under  half. 

The  British  Standards  Institution  could  provide 
machinery  which  the  baking  industry  could  use  to 
find  the  answer  to  their  own  problems,  said  Mr. 
G.  Weston,  one  of  the  directors.  The  standards, 
when  issued,  were  not  mandatory  and  carried  no 
legal  force.  They  existed  as  a  document  containing 
the  objectives  to  which  an  industry  wanted  to  work. 

Dr.  J.  B.  M.  Coppock,  director  of  research  of 
the  British  Baking  Industries  Research  Association, 
said  that  they  had  had  the  idea  of  specifications  for 
the  industry  in  mind  for  some  time,  and  would  co¬ 
operate  in  every  way  in  producing  specifications. 
Standards  would  help  the  small  man.  It  was  very 
important  that  a  lead  should  come  from  within  the 
industry  and  not  as  a  result  of  Government  pressure. 

Dr.  Francis  Aylward,  head  of  the  National 
Bakery  School,  also  stressed  the  help  that  standard¬ 
isation  would  give  to  the  small  man  more  than  to 
the  case  of  big  firms,  which  adopted  standardisa¬ 
tion  automatically  in  their  own  organisation. 
Standards  should  be  minimum  standards  which 
people  could  add  to  and  improve,  and  there  should 
be  a  sufficient  variety  to  allow  individuality  and 
initiative. 


NOTICE 

Oriiers  for  anv  of  the  books  reviewed  in  thi.s 
issue  mav  be  placed  with  the  Books  Department, 
Food  NIanuf'Cture.  17,  Stratford  Place. London, 
W.i.  It  is  regretted  that  under  present  condi¬ 
tions  it  is  not  always  possible  to  supply  books  bv 
return  of  post. 
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Cost  Accounting  in  the  Food  Industry 


HARRY  DUGDALE,  A.L.A.A.,  A.C.W.A. 


Part  I 


The  last  two  decades  have  seen  scientific  management  progressively  permeating 
into  all  branches  of  British  industry,  and  not  least  of  all  into  the  food  manu¬ 
facturing  industries. 

Scientific  management  has  several  constituent  elements,  among  which  cost 
accounting  ranks  of  great  importance,  and,  in  fact,  is  now  firmly  recognised  as 
a  highly  essential  tool  of  management. 


The  reasons  for  the  increasing  recognition 
accorded  to  cost  accounting  are  not  far  to  seek; 
properly  practised  it  provides  management  \vith  the 
following  information : 

I.  The  current  cost — in  terms  of  labour,  materials, 
and  overhead  charges — of  all  manufacturing 
operations. 

2.  Detailed  departmental  statistics  of  that  all-im¬ 
portant  indice  “  production-per-man-hour.” 

3,  Standard  costs,  formulated  from  studies  made 
in  the  factory,  of  each  process,  showing  what 
the  cost  should  be  if  a  standard  usage  of 
material  is  processed  in  a  normal  standard  time 
with  plant  facilities  being  utilised  up  to  their 
normal  achievable  potential. 

4.  Comparisons  between  standard  and  actual  costs, 
decisively  portraying  variations  from  standard 
and  explaining  the  “  make-up  ”  of  such  varia¬ 
tions. 

5.  Budgeted  estimates  of  the  expected  income  and 
expenditure  for  the  financial  year  broken  down 
departmentally;  and,  with  regard  to  expendi¬ 
ture,  assigning  responsibility  to  departmental 
executives  for  budget-achievement. 

6.  The  bases  on  which  suitable  modes  of  incentive 
bonus  schemes  may  be  instituted  to  reduce  pro¬ 
duction  costs  synonymous  with  an  increase  in 
employees’  earnings. 

7.  Details  of  production  losses;  their  quantitative 
and  sterling  amounts;  their  departmental  and/ 
or  process  incidence;  and — arising  out  of  such 
data — the  overhauling  of  production  methods 
to  ensure  the  eradication  of  avoidable  waste. 

The  foregoing  is  a  concise  but  by  no  means  ex¬ 
haustive  list  of  the  service  provided  to  management 
by  an  efficient  cost  accounting  system;  and  the 
moduli  operandi  thereof,  in  the  food  manufactur¬ 
ing  industry,  will  be  examined  in  this  series  of 
articles. 

December.  1947 


Installation  of  a  Costing  System 

The  installation  of  a  costing  system  is  no  simple 
matter.  Much  thought  on  the  part  of  the  Cost 
Accountant  must  precede  the  actual  institution  of 
costing  procedure,  for  forms  of  record  have  to  be 
devised,  factory  organisation  and  processing  routine 
closely  studied,  and  the  co-operation  of  depart¬ 
mental  executives  obtained.  This  latter  in  itself 
often  demands  considerable  tact  and  perseverance, 
for  departmental  managers  may  have  to  be  edu¬ 
cated  to  perceive  that  cost  accounting  is  not  some 
form  of  Gestapo  system  aimed  solely  at  depicting 
their  departments’  weaknesses  but  a  means  whereby 
they  can  achieve  more  economic  output.  For  such 
reasons,  when  a  costing  system  is  being  installed, 
the  management  must  allow  the  Cost  Accountant 
a  reasonable  period  of  time  in  which  to  devise  an 
effective  system.  In  the  author’s  experience,  even 
after  several  years  one  can  constantly  effect  im¬ 
provements  and  make  innovations  in  an  established 
system. 

Viewed  broadly,  the  cost  of  food  manufacture 
may  be  broken  down  into  the  following  constituent 
parts : 

(а)  Materials’  cost. 

(б)  Direct  labour  cost. 

(c)  Factory  overheads. 

(d)  Administrative  overheads. 

(e)  Selling  and  distributive  overheads. 

In  the  food  manufacturing  industry  it  is  neces- 
sarv  constantly  to  bear  in  mind  that  the  cost  of  the 
finished  product  in  its  saleable  form  will  include 
not  merely  the  cost  of  the  contents  but  also  the  cost 
of  the  various  types  of  container.  It  is  important, 
therefore,  that  where  the  factory  has  its  own  con¬ 
tainer  manufacturing  department,  these  operations 
should  be  regularly  costed  to  ensure  maximum 
economy  in  production.  Packing  costs  also  loom 
large  and  must  be  effectively  controlled. 
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The  Purchasing  Department 

The  organisation  relating  to  manufacturing 
materials  commences  in  the  Purchasing  depart¬ 
ment.  It  is  essential  that  this  department  has  ade¬ 
quate  records  of  the  names,  etc.,  of  suppliers  of 
all  materials  used  in  the  factor^’  (i.e.  not  merely 
product  materials,  but  also  maintenance  items);  of 
the  jxTiods  requisite  for  delivery;  of  prices  and 
quotations  (bearing  in  mind  the  pos.sible  economies 
— in  normal  times — accruing  from  the  placing  of 
forward  contracts  for  bulk-puchases);  of  full  speci¬ 
fications — supplied  by  technical  and  laboratory  staff 
— of  materials;  of  suitable  alternatives  where  first- 
choice  materials  are  not  available. 

Efficient  purchase  order  routine  may  be  estab¬ 
lished  on  the  following  lines.  The  essential  data  re 
the  goods  being  ordered  are  typied  on  a  sextuplicate 
set  of  forms,  which  are  then  distributed  as  follows : 
one  copy  sent  to  supplier,  two  copies  to  store¬ 
keeper,  one  copy  to  Cost  Accountant,  one  copy  to 
Production  Planning  department,  and  the  sixth 
cop3'  retained  in  the  Purchasing  department. 

Each  set  of  order  forms  must  be  numbered  con¬ 
secutively,  and  suppliers  must  be  requested  to  state 
such  order  numbers  on  delivery’  notes  and  invoices. 
This  ensures  a  quick  “  tie-up  ”  of  documents  when 
the  goods  are  delivered  to  the  factory.  The  order 
forms  should  also  show  the  expected  date  of  de¬ 
livery,  thus  enabling  the  Purchasing  department  to 
maintain  a  close  check  on  the  important  factor  of 
prompt  delivery. 

When  the  materials  arrive  at  the  factory  they 
are  taken  to  the  Receiving  Stores  and  checked 
against  the  delivery’  notes  and  copy  purchase 
orders.  If  correct,  the  storekeeper  states  this  fact 
on  the  purchase  orders,  and  forwards  one  copy  of 
such  to  the  Purchasing  department  (retaining  on 
his  file  the  other  copy  and  the  Delivery  Note).  The 
Purchasing  department  is  now  able  to  pass  the  in¬ 
voices  for  payment;  and  the  accounting  routine 
must  be  so  organised  that  the  invoices  travel 
smoothly  through  the  Purchase  Ledger  section  to 
the  Cost  Accountant’s  department,  where  the  de¬ 
tails  are  duly  recorded  in  the  Stores  Ledger 
Accounts.  If  any  delivery  does  not  “  tie-up  ”  with 
the  details  shown  on  copy  Purchase  Order,  e.g. 
short  weight,  wrong  specification,  breakages  in 
transit,  etc.,  the  variations  are  noted,  on  the  Pur¬ 
chase  Order,  by  the  storekeeper.  This  procedure 
enables  the  Purchasing  department  immediately  to 
make  the  necessary’  representations  to  the  suppliers. 
The  materials  in  question  are  placed  in  the  “  pend¬ 
ing”  section  of  the  Receiving  Stores  and  remain 
there  until  instructions  arc  received  as  to  their  sub¬ 
sequent  treatment. 

It  is  germane  here  to  consider  briefly  some  of  the 
main  points  of  store-room  organisation.  The  Re¬ 
ceiving  Store  (assuming  there  are  several  stores  in 


the  factory  area)  should  be  located  near  the  fac¬ 
tory’  gates,  thus  facilitating  the  entry  of  suppliers’ 
lorries;  it  should  be  equipped  with  a  spacious  load¬ 
ing  stage,  and  a  specific  section  of  this  store  should 
be  utilised  for  goods  held  pending  claims  and/or 
enquiries,  as  already  described  above.  Where 
there  is  only  one  store  ser\  ing  the  entire  needs  of 
the  factory,  however,  then  the  factor  of  accessi¬ 
bility  to  the  manufacturing  departments  vis-a-vis 
the  factor  of  adjacency^  to  the  factory’’s  gates  must 
be  carefully  considered.  In  these  circumstances  the 
store  requires  to  be  positioned  near  the  focal  point 
of  manufacturing  operations.  Special  refrigerating 
rooms  are  required  in  many  food  manufacturing 
factories;  where  possible  these,  too,  must  be  placed 
near  the  scene  of  production.  Moreover,  a  strict 
and  continuous  inspection  must  take  place  to  ensure 
the  continued  efficiency  of  the  refrigerating  plant. 


Decentralisation  of  Store  Rooms 

In  recent  years  modern  production  planning  has 
appreciated  the  benefits  accruing  from  a  decentral¬ 
isation  of  store  rooms.  This  modus  operandi— 
which,  although  easily  incorporated  into  the  plan 
of  a  new  factory,  can  often  be  only  partially  ap¬ 
plied  in  the  case  of  an  existing  one — is  usually  on 
the  following  lines :  (^i)  there  is  a  Receiving  Store, 
and  (6)  there  is  a  series  of  sub-stores,  each  linked 
with  its  relevant  manufacturing  department  and 
stocking  the  materials  required  in  that  department, 
and  (c)  there  is  a ’Finished  Goods  Store  located  near 
the  Packing  department.  Efficient  storekeeping  is 
synonymous  with  effective  stores  lay-out;  materials 
should,  where  possible,  be  kept  in  storage  bins, 
with  the  latter  arranged  according  to  the  classifica¬ 
tion  codes  of  the  materials.  Each  bin  is  numbered, 
and  a  key-plan  of  the  stores  lay-out  should  be  in 
the  storekeeper’s  hands  to  facilitate  the  prompt 
finding  of  materials  when  the  latter  are  requisi¬ 
tioned  by  the  manufacturing  departments.  The 
area  of  the  stores  should  contain  a  wide  central 
aisle  with  passages — to  the  storage  bins — running 
at  right  angles  therefrom,  all  such  passages  being 
sufficiently  wde  to  allow  for  the  unimpeded  entrj’ 
of  jack-trucks.  To  each  receptacle  of  materii 
should  be  attached  a  bin-card — ruled  as  shown 
below — which  is,  in  other  words,  a  continuous  stock 
record  of  the  bin’s  contents. 

A  few  considerations  arise  from  a  survey  of  the 
above  bin-card.  The  data  re  maximum  and  mini¬ 
mum  stocks,  and  re-order  level,  require  careful 
formulation.  Pertinent  factors  as  regards  maximum 
stocks  are  (i)  storage  space  available;  (2)  the  keep¬ 
ing  characteristics  of  the  material;  (3)  financial 
economies  resultant  upon  bulk-purchase;  (4)  the 
projected  production  of  “  lines  ”  requiring  the 
material.  With  reference  to  minimum  stock  data. 
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BIN-CARD. 


Description  of  Material : 
Uucimum  Stock : 

Received. 


Code  Classification; 
Minimum  Stock : 


Balance. 


Bin  No.: 
Re-Order  Level: 
Routine 

Physical  Check. 


Currently  on 
Order. 


Dale.  Quantity.  Date.  Quantity.  Date.  Quantity.  Date.  Quantity.  Date.  Quantity. 


this  is  formulated  from  rate  of  consumption  in  con¬ 
junction  with  time  required  by  suppliers  in  effect¬ 
ing  deliveries,  and  the  re-order  level  is  fixed  at  a 
quantity  somewhat  higher  than  the  minimum  level 
and  thus  acts  as  a  precautionary  factor.  Obv.ously 
such  data  must  be  considered  in  the  light  of  the 

ispec.fic  circumstances  of  each  factory. 

The  bin-cards  should  be  written  up  daily  by  the 
storekeeping  staff,  and  the  balance  on  each  re¬ 
corded.  These  balances  are  then  tested  by  means 
of  a  periodical  physical  check  known  as  a  per¬ 
petual  inventory.  This  latter  is  organised  on  the 
following  lines ;  the  management  decides,  for 
example,  that  each  item  of  stock  must  be  tested 
four  times  per  annum;  if,  therefore,  there  are  lOO 
kinds  of  material  stored  the  total  annual  tests  of 
stock  balances  will  be  400  (t.e.  100  x  4),  or  approxi¬ 
mately  eight  items  to  be  tested  weekly.  Ihis  test 
check  may  be  carried  out  by  the  storekeeper  under 
the  supervision  of  the  Materials’  Clerk  from  the 
Cost  Accountant’s  department,  and  the  results 
thereof  are  recorded  in  the  appropriate  column  of 
the  bin-card.  Subsequently  to  this  a  report  is  for¬ 
warded  to  the  Cost  Accountant  showing  dis¬ 
crepancies  of  physical  stocks  as  compared  with 
notional  stocks  per  bin-card.  Such  discrepancies 
must  obviously  be  investigated  immediately  and 
the  causatory  reasons  elicited,  steps  being  taken  to 
reduce  or  eradicate  such  discrepancies  in  the  future. 
The  final  column  of  the  bin-card  is  chiefly  a 
“memory-tickler” ;  indicated  therein  are  the  data  re 
quantity  of  goods  on  order;  and,  if  such  goods  are 
not  received  on  the  due  date,  this  column  provides 
an  additional  check  to  that  incorporated  into  the 
routine  of  the  Purchasing  department. 

Cost  accounting  of  materials  usage  is  achieved 
by  an  efficient  system  of  stores  accounts,  requisi¬ 
tion  notes,  and  short-term  analyses  of  such  data. 
A  stores  ledger  must  be  opened  with  a  page  assigned 


to  each  specific  type  of  material  used  in  the  fac¬ 
tory.  To  avoid  constant  repetition  of  descriptions 
of  material  on  requisition  notes  and  analyses  the 
Cost  Accountant  should  prepare  a  classified 
schedule  of  materials  on  what  is  known  as  the 
“  standing  order-number  ”  principle.  The  schedule 
cites  a  full  description  of  the  material  and  its  rele¬ 
vant  S/0  (i.c.  “standing  order”)  number,  thus: 


Description. 

Butter  Fat 


S/O  Number. 
B.F.  I 


When  this  material  is  required  for  production  it 
will  be  requisitioned  as  B.F.  i.  Copies  of  the  S/O 
number  schedule  (which,  in  addition  to  dealing 
with  materials,  also  classifies  processing  operations, 
maintenance  work,  power  and  steam  services,  and 
units  of  plant  equipment)  must  be  in  the  hands  of 
all  employees  who  prepare  requisition  notes,  and 
an  enlarged  version,  for  general  use,  should  be  ex¬ 
hibited  in  a  prominent  place  in  each  department. 

Assuming  for  the  moment  that  mechanised 
accountancy  is  not  resorted  to,  the  Stores  Ledger 
Accounts  should  have  the  format  shown  below. 

Requisition  Notes 

All  materials  required  for  food  manufacture  must 
be  obtained  from  the  stores  on  the  presentation  to 
storekeeper  of  requisition  notes  showing :  date, 
process  for  which  required,  S/O  number  of 
material,  batch  number.  An  interesting  feature  of 
the  application  of  this  system  in  food  manufac¬ 
turing  concerns  is  the  requisitioning  of  materials 
according  to  a  predetermined  recipe  or  formula. 
Scheduled  quantities  of  materials,  in  accordance 
with  various  sizes  of  batch,  will  be  formulated,  and 
— when  the  materials  are  being  requisitioned  from 
stores — it  is  merely  necessary  to  state  on  the  requisi¬ 
tion  note :  standard  quantities  for  batch  size  No.  i. 


STORES  LEDGER. 


Dwcription  of  Material : 
Code  Classification : 


Maximum  Stock : 
Minimum  Stock : 
Re-Order  Level: 


Received. 

bile  Inv  Sup-  Qty.  Price  £s.d.  Date 
No.  plier 

1947 

l«J 


Analysis  q  ,  . 


Materials 

No. 


Price  Data. 

Average  Price.  Date  Computed. 
do.  do. 

do.  do. 

do.  do. 

Physical  Stocks  as 
ICE.  Ascertained  by 

Perpetual  Inventory. 

Variation 

Dale  Quantity  Remarks  Date  Quantity 

Stock 


Balance. 


in  accordance  with  recipe  No.  23.  The  recipe 
cards  will  not,  of  course,  be  left  in  the  stores  per¬ 
manently:  their  proper  venue  is  the  Planning  de¬ 
partment,  but  the  cards  currently  applicable  can  be 
forwarded  to  the  storekeeper  as  and  when  required. 
Such  procedure  obviates  much  written  work  on 
requisition  notes. 

The  requisition  notes,  arranged  in  booklet  form, 
and  providing  carbon  copies,  must  be  consecutively 
numbered.  A  record  of  the  whereabouts  of  each 
set  of  notes  must  be  retained  in  the  Cost  Account¬ 
ant’s  department.  Requisition  notes  passed  into 
the  stores  are  forwarded  by  the  storekeeper  to  the 
Materials  Clerk  in  the  Cost  Accountant’s  depart¬ 
ment,  and  all  consecutive  numbers  of  such  notes 
must  be  accounted  for  as  a  matter  of  day-to-day 
routine.  This  procedure  establishes  that,  in  fact, 
all  requisition  notes  are  received  in  the  Cost  section. 

In  the  hands  of  the  Cost  Accountant’s  staff  the 
requisition  notes  are  priced  and  the  sterling  amount 
of  each  issue  obtained.  Policy  with  regard  to  the 
pricing  of  requisitions  varies,  but  in  Britain  it  is 
usually  on  one  of  the  following  bases : 

{a)  First  in:  First  out. — This  method  assumes 
that  materials  are  used  in  factory  processing  in  the 
order  in  which  they  were  delivered  to  the  factory. 
Hence  the  prices  applicable  to  any  one  material  are 
used,  in  their  date-sequential  order,  in  the  pricing 
of  requisition  notes.  For  example,  if  the  first  de¬ 
livery  in  the  year  is  at  £4  per  ton,  and  the  second 
delivery  at  £5  per  ton,  then  the  rate  of  £4  per  ton 
will  be  applied  to  materials’  requisition  notes  until 
the  quantity  comprised  in  the  first  delivery  has 
been  consumed  in  production,  when  the  next  batch 
will  be  priced  at  ^5  per  ton,  and  so  on. 

(6)  The  Average  Price. — This  basis  of  pricing 
materials’  requisitions  is  now  widely  used  in  the 
cost  accounting  of  food  manufacture.  The  under¬ 
lying  principle  is  that  the  cost  of  each  delivery  to 
the  factory  is  averaged  with  the  value  of  that  quan¬ 
tity  of  the  former  delivery  which  remains  in  stock 
at  the  date  of  the  new  delivery.  For  example,  if 
I  ton  is  in  stock  (and  its  purchase  price  was  £4  per 
ton)  and  a  new  supply  of  5  tons  is  received  (at  a 
purchase  price  of  £5  per  ton)  the  average  price  is 
computed  thus: 

I  X  =  £4 

5  X  £5  ={25 

6  tons  cost  £29  =  1^4  i6s.  8d.  per  ton. 

The  evaluated  reouisition  notes  are  then  analysed, 
according  to  the  code  classifications  of  materials,  on 
analysis  sheets,  wh’ch  are  totalled  at  monthly  inter¬ 
vals  and  thus  provide  the  med'um  for  posting 
Stores  Ledger  Accounts.  A  further  analysis  is  re- 
Quired  of  the  amounts  chargeable  to  each  process. 
This  necessity  arises  because  the  Cost  Accountant 


requires  one  set  of  data  for  the  Stores  Ledge 
Accounts,  and  a  reshuffling  of  the  same  basic  dab 
for  the  Cost  Accounts.  However,  this  multiplidh 
of  analytical  functions  (which  is  inherent  in  cos 
accounting)  is  rapidly  dealt  with,  in  practice,  when 
punched-card  accounting  machiner>'  is  used. 

It  is  convenient  to  mark  those  Stores  Ledge 
Accounts  relating  to  materials  which  form  the  sub^ 
ject  of  returns,  at  monthly  intervals,  to  the  Mint 
try  of  Food.  Such  accounts  may  be  then  groupec 
together,  in  a  specific  section  of  the  stores  ledger 
and  thus  facilitate  the  speedy  preparation  of  Mint 
try  of  Food  returns. 

Recording  of  Finished  Goods 

No  cost  accounting  system  is  complete — as  re 
gards  the  stores  routine — which  fails  to  makt 
proper  provision  for  the  accurate  recording  of  thf 
finished  goods  as  they  come  off  the  packing  lines 
In  this  respect  the  author  has  found  the  follownr 
procedure  most  useful. 

The  Packing  department  completes  a  daily  re 
turn  showing  date,  description  of  “  lines  ”  packed, 
quantities  effectively  packed,  quantities  rejectee 
after  inspection,  with  reason  for  the  rejection.  Thi 
return  is  additional  to  the  daily  time-sheets  pre 
pared  by  packing  operatives  (to  be  described  later 
and  is  forwarded  to  the  Cost  Accountant’s  depart 
ment.  The  quantities  effectively  packed  are  trans^ 
ported  to  the  Finished  Goods  Store,  accompanied 
by  a  transfer  note  (of  which  a  copy  goes  to  the 
Cost  Accountant)  showing  details  of  date,  “lines,’ 
and  quantities  involved.  These  transfer  notes  are 
used  as  the  basis  of  posting  the  finished  goods 
stock  accounts.  It  is  obvious  that  the  day’s  effec¬ 
tive  packed  output  must  agree  with  the  quantiti 
transferred — as  shown  by  the  transfer  note — to  the 
Finished  Goods  Store;  and  the  routine  advocated 
is  a  certain  check  against  defalcations,  provided 
the  daily  packing  return  is  consistently  compared 
with  the  transfer  notes. 

Finally,  when  the  Invoicing  department  is  eih 
gaged  on  the  routine  of  invoicing  deliveries  to  cus¬ 
tomers  the  stationery  used  should  provide  for,  islff 
alia,  a  carbon  copy,  which  is  forwarded— as » 
requisition  note — to  the  Finished  Goods  Store,  as 
the  authority  for  and  record  of  goods  withdrawn 
from  that  store  for  despatch  to  customers.  A  similar 
copy,  sent  to  the  Cost  Accountant’s  department 
enables  the  requisite  credits  to  be  posted  to  tk 
Finished  Goods  Stock  Accounts.  It  cannot  be  too 
strongly  emphasised  that  close  control  must  thos 
be  effected,  not  over  merely  the  raw  materials  ci 
the  food  manufacturing  processes,  but  also  tk 
finished  products,  in  order  that  loss  through  (k- 
falcation  may  be  reduced  to  a  minimum. 

(To  be  continued) 
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I  Year  Books 

rriL  about  ten  years  ago  most  of  us  would  have 
)ked  upon  an  industrial  reference  book  as  mainly 
technical  book,  a  kind  of  encyclopaedia  of  new 
id  old  facts.  With  the  changing  pattern  of  in- 
istry,  and,  indeed,  of  all  kinds  of  human  organ- 
ition,  a  new  type  of  reference  book  becomes  more 
xessary — the  guide  book  type,  the  "enquire 
ithin”  portfolio  that  lists  the  specialised  societies, 
le  State  departments,  the  business  associations, 
le  research  groups,  and  so  on.  This  kind  of  func- 
oa  is  discharged  by  two  year  books,*  each  now 
gain  available  in  a  1947  edition.  It  is  difficult  to 
ssess  their  true  value,  for  this  depends  upon  the 
eader’s  needs,  but  one  can  imag  ne  that  some  will 
ind  one  or  other  of  these  year  books  a  utility  mine 
if  information:  for  others,  however,  they  will  be 
lot  so  much  the  kind  to  possess  personally  as  to 
onsult  occasionally  in  a  library. 

Industiial  Research 

The  year  book  dealing  with  industrial  research 
is  a  particularly  ambitious  project.  Such  an  enor¬ 
mous  field  cannot  be  fully  covered  at  any  time, 
and  currently,  of  course,  industrial  research  could 
be  described  either  as  a  hot-house  or  a  melt  ng-pot. 
Masses  of  new  information  have  been  released  from 
pent-up  war-time  secrecy,  both  U.N.  and  “Axis,” 
and  well  before  this  can  be  digested  innumerable 
post-war  problems  have  presented  themselves,  in 
many  cases  demanding  urgent  technical  treatment. 

Fortunately  the  Treasury  has  at  last  looked 
benevolently  upon  research  expenditure  during  the 
past  few  years,  and  industrial  firms  or  groups  of 
firms  have  been  able  to  develop  clearly  defined  re¬ 
search  departments  or  organisations  and  set  off  a 
good  deal  of  their  cost  against  normal  profits  taxa¬ 
tion.  Less  fortunately,  buildings  and  technical 
man-power  have  been  grievously  scarce  during  the 
same  period,  and  many  well-intentioned  research 
organisations  must  still  prcKeed  at  half-cock  despite 
patronage  from  Dr.  Dalton  and  his  predecessor. 
With  such  a  background,  therefore,  we  might  ex¬ 
pect  a  1947  guide  to  industrial  research  to  depict 
a  rather  confused  and  uncertain  panorama,  and  it 
is  greatly  to  the  credit  of  the  editor  that  the  book 
is  exceptionally  clear  and  definite. 

The  plan  of  this  reference  book  is  worth  de¬ 
scribing  ’’n  detail,  for  th's,  more  than  anyth  ng  e’se, 
will  enable  readers  to  assess  its  value  for  their  own 
particular  purposes.  Following  three  general 

•  Industrial  Research.  1947.  Advisory  Editor,  Percy 
Dunsheath,  C.B.E.,  M.A.,  D.Sc.  Pp.  536.  London. 
*5» 

Htidth  and  Social  Welfare.  1947.  Advisory  Editor, 
Lord  Horder.  Pp.  528.  London.  25s. 
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articles,  there  is  a  section  giving  directory  informa¬ 
tion  about  government  and  public  bodies  interested 
in  research,  e.g.  Agricultural  Research  Council, 
Imperial  Institute,  etc.  This  is  followed  by  a  series 
of  policy  statements  from  these  official  organisa¬ 
tions.  The  next  and  much  larger  section  consists 
in  policy  statements  from  the  many  private  organ¬ 
isations  that  deal  with  research  and  industrial  de¬ 
velopment,  e.g.  British  Baking  Industries  Research 
Associat.on,  Wool  Industries  Research  Association, 
Atomic  Scientists’  Association,  etc.  This  pnvate 
research  section  is  a  most  praiseworthy  collection  of 
information,  and  should  be  of  great  value  to  many 
bus’ness  men  seeking  solutions  of  problems. 

Sections  8  and  9  deal  with  the  research  facilities 
of  universities  and  technical  colleges.  Section  10 
g'ves  details  (fairly  brief)  of  the  research  arrange¬ 
ments  of  over  270  private  firms;  this  section  is 
naturally  somewhat  incomplete,  but  on  the  whole 
private  enterprise  in  1947  seems  to  have  been  more 
willing  to  reveal  than  to  conceal.  The  next  section 
lists  consultants,  giving  concise  but  adequate  de¬ 
tails  of  the  various  fields  covered  and  the  services 
offered.  There  follows  a  section  dealing  with 
official  committees  such  as  the  Advisory  Council 
of  the  D.S.I.R.  and  the  various  “working  parties.” 

The  thirteenth  section  deserves  its  own  paragraph 
of  special  commendation.  This  is  a  list  of  books, 
periodicals,  and  films — mainly  covering  1946  and 
preparation  for  1947 — which  have  a  direct  or  par¬ 
tially  direct  bearing  upon  research.  The  amount  of 
informat'on  gathered  together  in  this  section  is  in 
itself  a  tribute  to  the  year  book’s  editorial  energy; 
its  arrangement  in  convenient  subdivisions  is  a 
tribute  to  editorial  skill.  For  many,  this  section 
will  be  the  most  valuable  of  the  book. 

Some  criticism  might  be  reserved,  however,  for 
the  final  section,  “Who’s  Who  in  Industrial  Re¬ 
search.”  Here  the  size  of  the  field  has  certainly 
beaten  the  recorders;  such  a  list  of  names  must  be 
incomplete  in  the  space  available,  less  than  thirty 
pages.  There  are  names  one  looks  for  in  vain,  and 
in  some  retired  cases  there  are  names  one  would 
not  expect  still  to  find  in  1947. 

Social  WeKare 

The  other  year  book.  Health  and  Social  Welfare, 
follows  very  much  the  same  pattern,  but  in  some 
senses  the  field  it  covers  is  more  precise.  There  are 
rather  more  general  articles  m  the  opening  section 
of  the  book,  but  one  must  express  some  surprise 
that  there  should  be  an  article  on  aiding  the  ex¬ 
convict  and  yet  no  article  on  the  relation  of  nutri¬ 
tion  to  health  and  social  welfare.  This  does  not 
mean  that  any  one  will  think  the  ex-prison  article 
is  out  of  place;  but  when  there  is  room  for  this 
specialised  and  restricted  aspect  of  welfare  and 
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health,  why  has  nutrition — a  very  general  bedrock 
of  these  matters — been  omitted? 

The  article  by  Dr.  Amor  of  Impierial  Chemical 
Industries  on  the  duties  of  a  meuical  officer  in  a 
large  factory  will  perhaps  appeal  to  industrial 
readers  more  ihan  the  other  articles.  On  the  whole, 
this  reference  book  will  be  mainly  of  interest  to 
those  who  work  closely  with  local  and  national 
health  service  organisations;  but  it  could  legiti¬ 
mately  have  been  of  greater  interest  to  the  food 
industry  had  more  aitent  on  been  paid  to  nutrition, 
canteen  arrangements,  etc.  However,  the  emphasis 
has  been  placed  upon  the  medical  aspects  of  social 
welfare — probably  a  correct  decision,  but  one  can¬ 
not  help  wondering  w  hether  social  service  is  really 
so  near  the  hospital  and  so  far  from  the  kitchen. 
— D.  P.  H. 


American  Frozen  Food 


Industry 


Frozen  foods  constitute  the  fastest -growing  branch 
of  food  production  in  the  United  states  today.  In 
the  depression  years  the  canning  industry  had  sur¬ 
plus  crops  on  hand,  and  not  wishing  to  can  them 
because  of  the  depressed  market,  manufacturers 
looked  for  another  outlet,  with  the  resulting  birth 
of  the  present  commercial  frozen  food  industry. 
From  that  time  until  1940  the  young  industry  made 
rapid  strides,  aided  by  a  relatively  small  research 
programme  and  a  favourable  consumer  reaction  to 
a  product  which  is  a  combination  of  novelty  and 
quality  basic  food. 

The  war  years,  however,  made  demands  far  be¬ 
yond  the  industry’s  efficient  capacity.  Production 
in  1939  was  estimated  at  around  826,000,000  lb., 
but  by  1945  the  output  of  frozen  foods  had  reached 
nearly  2,000,000,000  lb.  All  sections  of  the  in¬ 
dustry  shared  in  the  increase,  but  particularly  the 
fruit  and  vegetable  side. 

Quantity  not  Quality 

The  rapid  expansion  had  its  drawbacks. 
Materials  and  man-power  necessary  to  maintain 
and  develop  the  industry  were  unavailable.  How¬ 
ever,  there  was  no  lack  of  monied  concerns,  usually 
without  basic  food  knowledge,  who  eagerly  specu¬ 
lated  in  frozen  food  processing  and  distribution  but 
contributed  little  to  the  ethical  development  of  the 
industry.  The  result  has  been  that  quality  suffered. 
Unsatisfactory  selection  of  raw  produce,  improper 
processing,  poor  packaging,  and  haphazard  distri¬ 
bution  wi.hout  sufficient  temperature  control  con¬ 
tributed  to  a  poor  quality  product,  although  luxury 
prices  were  maintained  and,  as  with  many  other 


things,  little  competition  during  the  war  years  did 
not  prevent  the  industry  flourishing.  But  con¬ 
sumer  resistance  eventually  made  itself  known  with 
benefit. 

As  a  result  of  much  public  dissatisfaction  con¬ 
siderable  improvement  has  taken  piace  of  late. 
Recent  information  from  the  frozen  food  packers 
indicates  the  magnitude  of  the  transportation  r^ 
quirements,  and  it  is  clear  that  the  expansion  of 
transport  facilities  has  not  kept  pace  with  the  in¬ 
creased  volume  of  frozen  foods  being  moved  to 
market.  A  large  percentage  of  ail  frozen  fruits  and 
berries  is  packed  in  large  containers,  ranging  in 
size  from  30  lb.  tins  or  barrels,  and  is  principally 
used  by  bakers,  jam  and  jelly  manufacturers,  and 
ice  cream  companies.  The  total  frozen  fruit  packed 
for  1946  amounted  to  523,281,201  lb.  and  veg^ 
tables  around  450,000,000  ib. 

In  the  frozen  meat  branch  of  the  business,  pro¬ 
ducers  are  confident  that  the  eventual  sale  of  quick 
frozen  cuts  under  the  self-service  system  will  work 
as  much  of  a  revolution  in  the  meat  industry  as  did 
the  introduction  of  Western  dressed  beef  through 
the  refrigerator  cars  years  ago.  One  authority 
claims  that  the  storing  of  frozen  cuts  for  one  wreck 
at  o"  F.  actually  increases  tenderness  20  per  cent. 

The  pre-cooked  specialities  are  also  gaining  a 
great  deal  of  attention:  stews,  hashes,  French  fned 
potatoes,  apple  pie,  and  finally  the  complete  meal, 
put  up  in  sections  so  that  the  housewife  can  select 
any  combination  of  meat,  potato,  and  vegetable  to 
suit  all  members  of  the  family. 

Food  Locker  Plants  Established 

In  both  Canada  and  the  United  States  the  method 
is  going  beyond  producer  and  distributor;  it  is 
entering  the  consumer’s  domain.  Food  locker 
plants  in  which  small  lockers  of  a  few  cubic  feet 
capacity  in  public  cold  storages  are  rented  to  indi¬ 
vidual  families  are  becoming  fashionable,  and  are 
in  fact  firmly  established  in  many  centres.  I 

Quick  frozen  foods  will  no  doubt  continue  to 
flourish,  but  they  must  be  kept  at  a  low  tempera¬ 
ture  from  the  moment  they  are  frozen  to  the  time 
they  are  prepared  for  the  table,  hence  the  necessity  j 
of  sufficient  refrigeration  space  in  the  homes  to  | 
take  advantage  of  the  results  of  the  preparation  of 
frozen  foods  at  the  point  of  production  and  in  | 
wholesale  and  retail  establishments.  I 

One  of  the  first  radically  new  post-war  containers  | 
to  cope  with  the  retail  frozen  food  trade  has  just 
been  introduced  on  the  Canadian  market.  It  | 
composite  fibre  and  metal  carton  dispensing  with  | 
an  inner  and  outer  wrapping,  making  possible  high-  f 
speed  closing  and  filling  for  the  first  time  in  the  I 
frozen  food  industry,  and  can  be  opened  at  either  | 
end  by  the  standard  type  can-op>ener. 


Food  Manufattvrt  ^ 


Packaging  and  the  Food  Industry 

FEARS  OF  FURTHER  SHORTAGES 


The  shortage  of  iibreboard 
ptcking  cases  is  still  a  matter  of 
grave  concern.  The  food  industry 
has  approximately  60  per  cent,  of 
ill  the  cases  now  made,  but  de¬ 
mand  exceeds  supply,  which  is 
limited  by  shortage  of  raw 
material  and  coal.  The  annual 
production  of  fibreboard  cases  for 
all  goods  is  now  about  60  per  cent, 
(tf  capacity,  and  no  important  in¬ 
crease  can  be  expected  while 
present  conditions  last.  Indeed 
the  uncertain  fuel  outlook  and  the 
anticipated  reduction  in  winter 
wastepaper  collections  will  act  as 
a  braxe  on  the  British  Bbreboard 
packing  case  industry.  Another 
{actor  which  has  to  be  considered 
is  the  possibility  of  further  reduc¬ 
tions  in  imported  materials  such 
as  liners,  as  part  of  the  national 
economic  policy. 

The  manufacture  and  usage  of 
fibreboard  cases  are  governed  by 
the  Paper  Control,  which  author¬ 
ises  production  on  a  quota  basis, 
the  present  quota  being  80  per 
cent,  of  the  norm  (based  on  19 tO 
production)  representing  the  total 
lor  which  licences  will  be  issued. 
Nevertheless,  it  will  be  obvious 
that  any  recurrence  of  the  diffi¬ 
culties  of  last  winter  will  seriously 
interfere  with  actual  deliveries 
even  within  these  limitations. 
Requirements,  however,  are  con¬ 


siderably  in  excess  of  this  as  pro¬ 
duction  of  many  commodities  is 
greater  than  in  1940,  in  addition 
to  which  many  new  products  are 
coming  on  the  market  for  which 
no  packing  can  be  found. 

In  these  circumstances,  it  is 
difficult  to  see  how  an  increased 
allocation  can  be  made  to  the  food 
industry  without  prejudicing 
other  pressing  claims.  The  ques¬ 
tion  as  to  w’hether  fibreboard 
cases  of  suitable  strength  can  be 
made  available  to  meet  an  ex¬ 
panding  export  trade  has  also  to 
be  settled. 

Much  attention  has  been  paid 
to  the  requirements  of  the  food 
industry  both  in  official  circles 
and  by  the  members  of  the  Fibre- 
board  Packing  Case  Manufac¬ 
turers’  Association,  and  the  situa¬ 
tion  can  be  eased  by  the  re-use  of 
existing  cases  and  by  the  support 
of  national  and  local  waste  paper 
salvage  campaigns.  The  recovery 
of  used  fibreboard  cases  has  grown 
since  1940  to  over  50,000,000  a 
year.  From  the  hygienic  view¬ 
point  this  is  not  an  attractive 
proposition,  but  it  has  at  least 
helped  to  prevent  a  serious  break¬ 
down  in  distribution. 

The  recovery  of  wastepaper,  on 
the  other  hand,  is  not  so  promis¬ 
ing.  In  194‘2,  over  800,000  tons  of 
wastepaper  were  collected  in  this 


country,  half  by  trade  sources 
and  half  by  Local  Authorities.  In 
1946,  the  collection  was  600,000 
tons,  a  drop  of  200,000  tons  due 
entirely  to  a  fall  in  domestic  sal¬ 
vage.  At  the  same  time,  increased 
quantities  of  wastepaper  have 
been  thrown  away  in  dustbins; 
present  losses  in  this  manner  are 
reliably  estimated  at  200,000  tons 
a  year.  Raw  material  supplies, 
therefore,  depend  on  diverting 
this  tonnage  of  wastepaper  into 
salvage.  The  importance  of  this 
to  the  food  manufacturers  is  that 
60  per  cent,  of  every  solid  fibre- 
board  case  is  processed  waste- 
paper.  Judicious  publicity  by 
food  manufacturing  firms  urging 
their  employees  to  salvage  every 
scrap  of  wastepaper  at  home  is 
therefore  worthwhile  and  neces- 
sary. 

Winter  is  likely  to  bring  added 
difficulties  to  the  manufacturers 
of  fibreboard  packing  cases,  and  it 
is  to  be  hoped  that  the  authorities 
will  realise  the  essential  nature  of 
the  industry  and  so  prevent  any 
possibility  of  a  breakdown  in 
supplies. 


Fuel  and  the  Future 

The  proceedings  of  the  recent 
conference  organised  by  the  Fuel 
Efficiency  Committee  of  the  Minis¬ 
try  of  Fuel  and  Power  are  to 
be  published  in  three  volumes. 
Orders  for  the  first  volume  should 
be  placed  without  delay. 


Some  Personalities  at  the  Dairy  Show 


Mr.  G.  W.  Pangboume,  sales 
■anager,  Alfa-Laval  Co.,  Ltd. 


Mr.  T.  C.  D.  Atkinson,  managing 
director,  Perkins  Clean  Milk 
EU|uipment,  Ltd. 


Mr.  J.  Matthews,  manager  of 
A.P.V.’s  dairy  engineering  de¬ 
partment. 


0«wm4er,  1947 
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A  (ypical  coach-built  body  for  electric 

Electric  Vehicle  Bodies 

Produced  for  the  food  distribu¬ 
tion  trades,  transport,  and  rail¬ 
way  companies,  the  coach  built 
bodies  manufactured  by  Eccles 
(Birmingham),  Ltd.,  for  electric 
vehicles  are  of  standard  design 
with  all  metal  panels,  the  pre¬ 
fabricated  bodies  being  built  with 
cab,  or  cab  separate. 

Fermentation  Industry  Lectures 

On  October  15  the  Sir  John 
Cass  Technical  Institute  re-opened 
its  Department  of  Fermentation 
Industries  which  was  closed  at  the 
outbreak  of  war.  About  one 
hundred  and  fifty  students  have 
enrolled  for  a  series  of  ten  lectures 
on  “  Bottling.” 

The  Institute  has  been  fortu¬ 
nate  in  gaining  the  services  of  ex¬ 
perts  in  every  phase  of  bottling 
and  each  will  give  one  lecture  on 
matters  with  which  he  is  inti¬ 
mately  connected.  On  the  open¬ 
ing  night  Mr.  H.  G.  Slaughter,  of 
Truman,  Hanbury,  Buxton  and 
Co.,  Ltd.,  delivered  an  informa¬ 
tive  paper  on  the  subject  of  “Cold 
Store  Practice.” 

Forms  for  enrolment  to  the  sub¬ 
sequent  lectures  may  be  obtained 
from :  The  Secretary,  Sir  John 
Cass  Technical  Institute,  Jewry 
Street,  Aldgate,  E.C.3,  the  fee  for 
the  course  being  £1. 
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vehicles. 

Frozen  Food  from  Holland 

Three  Dutch  deep  freezing 

giants  are  being  bought  by  the 
British  Co-operative  Wholesale 
Society  and  Dutch  interests  to 
export  fresh  frozen  fruit  and 
vegetables  and  other  produce  to 
Britain. 

Ice  Cream  Equipment 

Among  the  wide  range  of  equip¬ 
ment  for  use  in  the  manufacture 
of  ice  cream  exhibited  by  Alfred 
and  Co.,  Ltd.,  at  the  recent  Dairy 
Show  were  ice  cream  cone 
cabinets,  high  speed  immersion 
type  mixers,  emulsifiers,  refriger¬ 
ated  stainless  steel  storage  vats, 
freezers,  and  boiler-pasteurisers. 


Emulsifiers  and  Fat  Extenders 

Specialising  in  emulsifiers  and 
fat  extenders,  D.  S.  Woods 
(Chemicals)  offer  a  range  of  pure 
chemical  products  which,  al¬ 
though  new  to  the  food  industry 
in  this  country,  have  been  applied 
to  the  industry  in  the  United 
States.  Strictly  conforming  with 
all  the  requirements  of  the  Food 
and  Drugs  Acts,  these  products 
are  the  result  of  some  years  of  re¬ 
search,  samples  for  evaluation 
urposes  and  full  technical  data 
eing  available  on  application. 


OBITUARY 


We  regret  to  announce  tiu 


death,  on  October  12,  of  I>lofiisi 


Ltd., 


riwt. 


Stephen  Miall,  editor  of  Chemist 
ana  Industry  since  its  launch 
in  January,  1923,  until  his  retire 
ment  in  June,  1943.  During  these* 
years  he  moulded  the  journs,' 
into  its  present  form  from  a  smsijfsfsl 
fortnightly  Review,  bringing  |t 
new  way  of  expression  to  chemisfef 
and  many  others  by  means  of  hii 
lucid  style  of  writing.  His  sue 
cess  can  also  be  attributed  to  hj 
ready  friendliness  towards  hot; 
contemporaries  and  juniors,  an; 
he  will  be  remembered  for  hit 
acts  of  encouragement  by  many 
writers 


It  is  with  regret  we  announej 
the  sudden  death,  on  October  il, 
of  Mr.  James  Sim,  B.Sc.  (Eng.), 
chief  draughtsman  of  G.  and  J. 
Weir,  Ltd. 

Serving  his  apprenticeship  witl 
Fullerton,  Hodgert  and  Barclay, 
Ltd.,  of  Paisley,  and  after  furtha 
experience  with  the  Mirlees  Wat¬ 
son  Company  in  Glasgow, 
joined  G.  and  J.  Weir’s  staff  h 
1909.  Mr.  Sim’s  technical  abilitia 
were  outstanding,  and  wen 
shown,  in  particular,  in  his  work 
in  the  development  of  the  Wea 
closed  feed  system  and  the 
regenerative  condenser  in  whid 
he  carried  out  much  of  the 

Eioneering  work  and  for  which  he 
as  many  patents  to  his  credit 
In  1924  he  w’rote  the  book  Stetm 
Condensing  Plant  which  has  be 
come  a  recognised  text  book  oi 
the  subject,  and  read  many  papen 
before  Engineering  Societies  oi 
subjects  connected  with  boilee 
feed  systems  and  equipment. 


We  regret  to  announce  the 
death  of  Dr.  Bruno  Rewald, 
Ph.D.,  in  the  U.S.A. 

His  name  will  always  be  as» 
dated  with  the  pioneer  work  « 
the  production  and  uses  of  vep- 
table  phosphatides,  on  which  sub¬ 
ject  he  published  many  papers. 
For  many  years  he  was  connected 
with  the  Hansa-Muehle  A.-G.  <d 
Hamburg,  on  the  production  ol 
soya  phosphatides,  and  in  1938  hr 
took  up  the  position  of  chief  re 
search  chemist  to  Fredk.  Boehm, 
Ltd.,  in  London. 
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^kaging  Material 

Composed  of  alternate  layers 
if  usal  fibres  and  bitumen  covered 
Kraft  paper,  Sisalkraft,  manu- 
[i{tured  by  British  Sisalkraft, 
Ltd.,  has  many  uses,  some  of 
fhich  are  demonstrated  in  a  re- 
etntly  produced  technicolor  film. 
Cipsble  of  surfacing  with  other 
lubstances  including  metallic  de- 
poiit,  its  wear-resisting,  dust  and 
?ermin-pruof  qualities  make  it 
(ffective  as  a  packaging  material 
lor  consignments  of  all  kinds  of 
as  well  as  a  protective 
covering  for  food  in  storage.  The 
lining  of  poultry  houses  and  other 
farm  buildings,  the  covering  of 
bar  stacks  and  stock  piles,  and 
the  screening  of  plants  from  in¬ 
temperate  weather  may  be  men¬ 
tioned  besides  its  numerous  build¬ 
ing  uses. 
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let  Cream  Traders*  Banquet 

Members  of  the  London  and 
Home  Counties’  Division  of  the 
Ice  Cream  Alliance  attended  the 
first  annual  banquet,  held  at  the 
Connaught  Rooms,  on  October  9. 
The  President,  Mr.  Victor  Cian- 
larani,  managing  director  of  the 
London  Ice  Biscuit  Co.,  Ltd.,  re- 

S’ing  to  the  toast  by  Mr. 

J.  Clarke,  of  Cherry-Bur- 
rcll,  Ltd.,  said  that  the  ice  cream 
trade  was  in  a  very  precarious 
position.  Ingredients  were  not 
being  increased,  and  the  export 
drive  for  dairy  and  other  machin- 
aj  in  addition  to  the  continued 
limitation  of  prices  to  not  more 
than  50  per  cent,  above  those  ob¬ 
taining  before  the  war  made  the 
situation  for  traders  more  diflficult 
than  ever. 

The  ice  cream  trade  had  been 
singled  out  for  total  extinction 
during  the  war  and  was  not  being 
given  a  fair  chance.  Its  connexion 
»ith  the  dairying  industry,  of 
which  the  trade  was  proud, 
brought  in  its  wake  pinpricks 
ftlore,  which  was  far  from  equit¬ 
able. 

The  Limitation  of  Engagements 
Ofder  was  causing  grave  concern 
*lwady  to  traders  at  seaside  re- 
wrts,  who  were  more  or  less 
forced  to  retain  a  full  staff  during 
the  slack  winter  months  for  fear 
not  being  able  to  secure  them 
the  season  proper. 
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Mr.  H.  A.  H.  Crowlher 

Well  known 
as  a  dairy  tech¬ 
nologist  on  both 
sides  of  the  At¬ 
lantic,  Mr.  H. 
A.  H.  Crowther 
has  recently  ac¬ 
cepted  the  ap¬ 
pointment  of 
general  manager 
of  Shanahan’s, 
Ltd.,  one  of  the  most  active 
organisations  in  the  applied 
chemical  industry  in  Canada. 

Mr.  Crowther’s  name  has  be¬ 
come  synonymous  with  hygiene 
and  sanitation  in  milk  production 
and  processing  in  particular  and 
the  food  industries  in  general.  It 
has  been  said  of  him  that  during 
the  years  when  he  was  Technicid 
Director  of  the  British  Hydro- 
logical  Corporation  he  lifted  the 
formulation  of  detergents  from 
the  level  of  “  black  magic  ”  to  its 
present  plane  of  applied  science. 
As  general  manager  of  Deosan, 
Ltd.,  he  has  changed  the  indus¬ 
try’s  approach  to  the  question  of 
chemical  sterilisation. 

From  his  university  days  Mr. 
Crowther  has  been  concerned  with 
hygiene  and  sanitation  through 
chemical  control.  He  has  pub¬ 
lished  sixty-three  papers  on  this 
subject,  some  of  them  jointly  with 
Liddiard.  The  Liddiard-Crowther 
“partnership”  will  be  recalled  as  a 
most  fruitful  one  in  dairy  science. 

One  of  the  most  popular 
speakers  on  dairy  hygiene  in 
Great  Britain,  Mr.  Crowther  has 
been  an  active  member  of  the 
Dairy  and  Ice  Cream  Equipment 
Association,  of  which  body  he  was 
President  last  year. 

His  going  will  create  a  gap  in 
the  affairs  of  the  Society  of  Dairy 
Technology.  As  joint  Honorary 
Secretary  of  the  Society  and  a 
member  of  Council  he  has  been 
active  in  the  Society’s  affairs,  but 
it  is  as  chairman  of  the  Editorial 
Board  that  his  most  outstanding 
contribution  has  been  made.  The 
Journal  of  the  Society  owes  its 
existence  very  largely  to  his 
activities,  and  the  appearance  of 
the  first  issue  in  October,  1947, 
was  the  combination  of  a  great 
deal  of  work  by  Mr.  Crowther  and 
his  fellow  members  of  the  Edi¬ 
torial  Board. 


Mr.  S.  T.  Killick 

Mr.  S.  T.  Killick,  B.Com.,  who 
recently  took  up  his  duties  as 
Secretary  to  the  British  Baking 
Industries’  Research  Association, 
has  now  been  elected  a  Fellow  of 
the  Chartered  Institute  of  Secre¬ 
taries. 


Mr.  W.  J.  Moriarty 

Following  his  thirty-one  years* 
service  with  Southall  and  Smith, 
Ltd.,  Mr.  W.  J.  Moriarty  has  now 
joined  the  staff  of  the  Automatic 
Weighing  and  Packing  Machine 
Company. 


Herring  Oil 

Experimental  plant  and  machin¬ 
ery  for  the  extraction  of  oil  from 
herring  by  chemical  reduction 
operated  by  the  Herring  Industry 
Board  at  Yarmouth  were  recently 
visited  by  officials  from  the  Edin¬ 
burgh  headquarters. 

If  successful,  these  operations 
will  result  in  a  considerable  in¬ 
crease  in  the  volume  of  oil  avail¬ 
able  for  a  wide  variety  of  pur¬ 
poses,  including  not  only  edible 
oil  but  also  substitutes  for  oils 
used  in  many  other  branches  of 
industry. 

The  success  of  this  equipment 
and  processing  will  also  ensure 
herring  fishermen  of  a  certain 
market  for  the  whole  catch,  in¬ 
stead  of,  as  at  present,  a  market 
limited  by  the  requirements  of  the 
food  industry. 


FOOD  MANUFACTLRE 
1947  INDEX 

The  1947  Index  of  Food 
Manufacture  will  be  ready  in 
December.  Will  subscribers  in 
the  U.K.  requiring  the  Index 
send  a  stamped  addressed  en¬ 
velope,  measuring  10  in.  by 
8  in.,  if  they  wish  to  receive  it 
flat.  In  the  case  of  subscribers 
abroad,  to  avoid  difficulties  of 
sending  postage  costs,  the  en¬ 
velope  need  not  be  stamped.  In 
all  cases  applications  should  be 
addressed  to  the  Subscription 
Department,  Food  Manufac¬ 
ture,  17,  Stratford  Place. 
London.  W.i. 

Early  application  is  advised. 
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Extension  of  Food  Research 

The  Colworth  House  estate  in 
Bedfordshire  comprising  a  man¬ 
sion  and  1,180  acres  has  been 
purchased  by  Lever  Brothers  and 
Unilever,  Ltd.,  from  Lord  Mel- 
chett.  The  company’s  widening 
interest  in  foods  demands  con¬ 
siderable  research  on  horticultural 
problems  in  order  to  develop  more 
suitable  varieties  of  fruits  and 
vegetables  for  processing,  so  that 
quality  and  yield  may  be  im¬ 
proved.  At  the  same  time  the 
comnany’s  large  interests  in  the 
production  of  animal  foodstuffs 
require  extension  of  '  research 
facilities  for  animal  nutrition  and 
will  involve  the  ooeration  of  a 
large  experimental  farm. 

It  is  further  intended  that  the 
whole  of  the  food  research  of  the 
company  other  than  that  on  fatty 
foods  shall  be  concentrated  in  due 
course  at  Colworth  House,  for 
which  purpose  the  existing  build¬ 
ing  will  be  adapted. 


Fakery  Research 

The  work  of  the  different  Re¬ 
search  Associations  throughout 
the  country  was  briefly  outlined 
in  a  recent  B.B.C.  broadcast  by 
Dr.  J.  B.  M.  Coppock,  director  of 
research  of  the  newly  formed 
British  Baking  Industries  Re¬ 
search  Association. 

Describing  the  ingredients  and 
the  methods  of  manufacture  in 
use  in  the  baking  industry,  the 
Director  pointed  out  the  great 
amount  of  research  work  still 
necessary  to  understand  all  the 
processes  involved  and  the  more 
difficult  problem  which  arose 
after  the  bread  was  cool  and  stal¬ 
ing  set  in.  This  latter  is  a  prob¬ 
lem  to  be  investigated  by  the 
Association  as  soon  as  possible, 
although  Dr.  Copnock  said  that 
the  Americans  claimed  to  have 
found  a  substance  called  poly- 
oxethylene  stearate  which  has  a 
pronounced  effect  on  staling. 

Stressing  the  mutual  interde¬ 
pendence  of  research  and  educa¬ 
tion,  Dr.  Coppock  concluded  his 
talk  by  saying  that  the  work  of 
all  research  Associations  could 
only  be  brought  to  full  fruition 
provided  a  still  greater  interest  in 
the  value  of  technical  training 
and  education  was  encouraged. 
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Plastics  Exhibition 
Opening  the  Exhibition  of  Plas¬ 
tics  at  the  Birmingham  Council 
House  on  October  23,  the  Lord 
Mayor  of  Birmingham  (Alderman 
A.  F.  Bradbeer)  compared  the 
importance  of  the  plastic's  indus¬ 
try  in  his  city  to  that  of  the  pot¬ 
tery  industry  in  Stoke. 


Refrigerating  valve  with  the  wheel  and 
other  moving  parts  made  of  Tufnol. 

The  exhibits  on  the  stand  of 
Tufnol,  Ltd.,  showed  how  w’ide  is 
the  influence  of  plastics  in  the 
industrial  life  of  the  city.  Bear¬ 
ings,  gears,  pulleys,  aircraft  and 
marine  craft  components,  motor 
car  parts,  electrical  insulators, 
and  radio  accessories,  demon¬ 
strated  the  value  of  laminated 
plastics  in  almost  every  industry. 


Kingston  upon  Hull 

A  booklet  issued  by  the  De¬ 
velopment  Committee  describes 
the  City  and  Port  of  Kingston 
upon  Hull,  showing  the  extent  of 
the  principal  trades  carried  on  in 
the  port  and  outlining  its  func¬ 
tion  as  a  commercial  and  indus¬ 
trial  centre. 

A  comparison  between  the  num¬ 
ber  of  workers  in  industry  in  the 
last  normal  year  before  the  war 
and  those  at  present  engaged  in 
this  sphere  reveals  that  today 
there  is  an  increase  of  10,000. 


Building  Exhibition  at  Olympia 

A  wide  range  of  engineerii 
services  for  buildings  and  k 
tories  is  being  displayed  \ 
Richard  Crittall  and  Co.,  Ltd 
and  associated  companies  at  tl: 
Building  Exhibition  held  i 
Olympia  from  November  19  t 
December  4.  In  addition  to  tht, 
heating  systems  by  electricih 
gas,  oil,  and  solid  fuels,  attentic 
is  called  to  their  ventilation  sti 
terns,  modernised  boiler-house  in 
iitallutions,  air  inflltration  at 
fume  exhaustion,  humidity  as 
trol,  and  other  services.  The  assi 
ciated  companies  exhibiting  e 
the  same  stand,  present  a  varietT 
of  patented  devices  including  tk* 
Channel  Conduit  electric  wirii;; 
system;  Heather  air  filters;  prt 
cess  plant  and  equipment;  drb 
and  radiant  heat  process  appl: 
ances;  tanks,  vats,  and  sp«ii 
vessels  for  industrial  uses;  she: 
metal  work;  and  the  Crittall  tt 
chen  and  canteen  equipment  usfi 
in  factories,  railw'ay  rcstaursci 
cars,  and  in  the  home. 


New  Rai'way  Rates 

A  publication  containing  tht 
present-day  railway  rates  basd 
on  the  October  1,  1947,  increase 
is  now  available.  All  the  standard 
charges  for  classes  1  to  21  art 
shown  for  every  mileage  up  to  75t 
miles.  In  addition  to  the  statni 
to  station  rates,  the  actuii 
“  Carted  or  Delivered  ”  and  tht 
“  Carted  and  Delivered  ”  rates 
are  shown.  By  reference  to  the 
mileage  any  Standard  Railway 
Rate  may  be  obtained  at  a  glance 
without  any  calculations.  The 
cost  is  10s.  6d.  post  free. 


Steam  Economy 

The  increase  in  the  cost  of  coai 
and  the  continuing  unsatisfactory 
position  of  coal  production  art 
adding  greatly  to  the  problew 
facing  the  industrial  steam  use 

A  feature  of  a  new  bulktii 
issued  by  Soirax  Maniifacturim 
Co.,  Ltd.  (Spirax  Technical  Bui 
letin,  No.  16),  is  that  it  concct 
trates  on  the  simple  ways  a 
which  one  can  get  more  value  out 
of  steam,  the  suggestions  auc 
recommendations  being  effectm 
without  involving  heavy  costs  oc 
extensive  plant  iterations. 
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Blackberry  Pulp  from  Eire 

Among  other  commodities 
brought  over  from  Eire  by  G.W.R. 
boats  were  170  tons  of  blackberry 
pulp  for  rail  despatch  to  preserva¬ 
tive  works  in  this  country.  The 
pulp  was  packed  in  special  casks 
to  prevent  fermentation. 


Ink  and  Paint  Industry 

In  order  to  separate  more  effec¬ 
tively  their  printing  ink  industry 
and  paint  industry  activities,  the 
formation  of  two  new  selling  sub¬ 
sidiaries  is  announced  by  Coates 
Brothers  and  Co.,  Ltd.  Coates 
Brothers  Inks,  Ltd.,  will  serve 
the  requirements  of  the  printing 
and  allied  industries,  and  Coates 
Brothers  Paints,  Ltd.,  will  con¬ 
centrate  on  the  sale  and  develop¬ 
ment  of  specialised  paint  industry 
products.  These  arrangements 
applied  to  all  home  and  export 
territories  as  from  November  1, 
1947,  with  the  exception  of  those 
territories  where  subsidiary  or 
associated  companies  are  estab¬ 
lished. 

It  is  also  announced  that  as 
from  November  1,  1947,  manu¬ 
facturing  and  trading  interests  in 
India  will  be  carried  on  by  a 
Rupee  company  under  the  style 
of  Coates  of  India,  Ltd.  The  new 
company  will  operate  from  en¬ 
larged  factory  premises  in  Cal¬ 
cutta,  and,  subiect  to  raw  material 
limitations,  will  be  able  to  supply 
the  complete  range  of  products 
developed  by  the  original  London 
company. 

COMPANY  NEWS 

At  the  seventieth  annual  general 
meeting  of  the  Distillers  Co.,  Ltd., 
both  a  final  and  a  special  dividend 
on  the  Ordinary  stock  of  per 
cent,  less  tax  were  recommended, 
and  the  deputy  chairman,  Mr. 
H.  J.  Ross,  presiding,  announced 
that  an  interim  dividend  on  the 
Ordinary  stock  in  respect  of  the 
year  to  March  31,  1948,  would  be 
declared  at  a  later  meeting. 

Commenting  upon  the  opera¬ 
tions  of  the  company’s  three  yeast 
factories,  Mr.  Ross  said  that  their 
main  product,  bakers’  yeast,  con¬ 
tinued  to  meet  an  increasing  de¬ 
mand  at  home  and  abroad.  The 
sales  of  yeast  products  had  shown 
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OBITER  DICTA 

•  My  wife  can’t  understand  the 
Americans;  she  says  it  isn’t  as 
if  they  wanted  to  eat  dried  egg 
themselves. — Heard  in  a  Lonaun 
Court. 

•  Many  restaurants  would  have 
little  custom  if  the  kitchen 
were  separated  from  the  dining 
hall  merely  by  a  glass  wall  so 
that  conditions  could  be  seen. — 
Dr.  Sutherland. 

•  The  water  for  washing  beer 
glasses  in  some  public  houses 
that  I  have  seen  can  only  be 
described  as  "  diluted  saliva.” 
— Overheard  at  the  conference 
on  food  and  drink  infections. 

•  I  do  not  see  why  exception 
is  taken  to  the  word  ”  tnpe.” 
Tripe  is  a  most  popular  com¬ 
modity  in  my  constituency  and 
we  would  like  more  of  it. — Mr. 
Hale,  M.P.  for  Oldham. 

•  To  sit  in  the  sun  3,000  ft. 
up  and  look  at  one  of  the  love¬ 
liest  views  in  the  world,  and 
then  to  find  British  biscuits 
which  we  have  long  since  for¬ 
gotten,  warms  one’s  heart. — 
Letter  in  "  The  Times.” 

•  I  would  gladly  exchange  my 
priority  milk  and  eggs  for  the 
ordinary  ration  with  anyone 
who  may  be  tantalised  by  the 
sight  of  priority  eggs,  if  I  could 
at  the  same  time  exchange  my 
ulcerated  stomach  for  a  cast- 
iron  one. — Correspondent  to  the 
Brighton  ”  Evening  Argus.” 

•  The  basis  of  any  meal  should 
be  the  builders.  I  hope  the 
days  are  gone  when  a  big  rice 
pudding,  or  bread  and  some¬ 
thing,  were  thought  suitable 
food  for  children.  Slabs  of 
Yorkshire  pudding  like  cement 
before  the  main  course  may  be 
thrifty,  but  they  are  dietetic- 
ally  naughty. — T  he  Radio 
Doctor. 

•  Not  one  of  you'  grumbled 
about  the  unit  margins  being 
maintained  when  sugar  dropjjed 
from  5d.  to  4d.  per  lb.,  and 
from  4d.  to  3d.  per  lb.  .  .  . 
But  when  a  price  goes  up.  the 
unit  margin  is  not  so  good  and 
you  want  a  percentage.  You 
cannot  ride  two  horses  at  the 
same  time  and  I  do''  not  know 
how  you  can  think  that  the 
Federation  officers  can  do  so,  to 
be  consistent,  at  the  Ministry 
of  Food.  —  Mr.  W.  Herman 
Kent,  secretary  of  the  National 
Federation  of  Grocers’  and  Pro¬ 
vision  Dealers’  Association. 


satisfactory  progress,  and  tenders 
had  been  received  for  the  erection 
of  the  new  yeast  factory  in  the 
South  of  England,  although 
licences  had  not  yet  been  granted. 
They  had,  however,  been  granted 
for  the  establishment  of  an  out- 
station  for  research  and  pilot 
plant  work  at  Glenochil  Yeast 
Factory,  Clackmannan,  which 
would  be  run  in  close  co-operation 
with  the  company’s  main  re.search 
station  at  Epsom. 

* 

A  total  final  dividend  of  30  per 
cent.,  less  tax,  on  the  Ordinary 
share  capital  has  been  recom¬ 
mended  by  the  directors  of 
Weston  Foods,  Ltd.,  for  the  year 
ended  March  29,  1947.  An  in¬ 
crease  of  nearly  £64,000  shown  in 
the  profits  of  the  company  is  to  be 
retained  in  the  business  by  raising 
both  the  allocations  to  reserves 
and  the  amount  of  profits  carried 
forward. 

* 

An  increase  of  £218,864  in  pro¬ 
fits  for  the  year  ending  March  29, 
1947,  has  been  announced  by 
Allied  Bakeries,  Ltd.  The  direc¬ 
tors  have  decided  to  pay  a  total 
Ordinary  dividend  of  20  per  cent, 
as  for  the  last  period  and  to 
divide  a  part  of  the  increase  be¬ 
tween  the  Inve.stment  Reserve 
and  the  Depreciation  Reserve,  the 
balance  being  carried  forward. 

A.P.V.  Acquire  Paramount  Alloys 

To  meet  their  increasing  re¬ 
quirements  in  stainless  steel  cast¬ 
ings  the  Aluminium  Plant  and 
Vessel  Co.,  Ltd.,  have  purchased 
the  business  of  Paramount  Alloys, 
Ltd.,  which  is  engaged  exclusively 
on  the  pro<luction  of  stainless 
steel  castings,  and  will  be  oper¬ 
ated  as*  an  independent  sub¬ 
sidiary. 

The  company  have  been  de¬ 
veloping  the  latest  methods  of 
producing  stainless  steel  castings 
at  one  of  their  foundries  at 
Wandsworth,  but,  in  future,  pro¬ 
duction  will  be  mainly  concen¬ 
trated  at  Paramount  Alloys.  At 
present  the  output  will  be  taken 
up  entirely  by  A.P.V.’s  own  re¬ 
quirements,  but,  when  the  equip¬ 
ment  of  the  Paramount  foundry 
can  be  sufficiently  extended,  its 
facilities  will  be  made  generally 
available. 
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Italy^s  Food  Fair 

Despite  present-day  difficulties, 
about  150  firms  exhibited  their 
products  at  the  second  Exhibition 
of  Preserved  Foods  held  at  Parma 
from  September  7  to  21,  1947. 
Included  in  the  exhibits  were  pre¬ 
served  foods,  packaging  materials, 
a  new  preparation  of  enzymes  for 
the  clarification  of  fruit  juices 
and  other  biological  preparations, 
and  varnishes.  Considering  its 
technical  nature,  attendance  at 
the  exhibition  by  some  50,000  visi¬ 
tors,  among  whom  w'ere  many  from 
foreign  countries,  was  notable. 

Among  the  exhibits  of  equip¬ 
ment  of  Italian  manufacture  were 
closing  machines  for  food  con¬ 
tainers,  filter  presses,  bottle 
fillers,  a  novel  machine  for  the 
stoning  of  cherries,  hydraulic 
presses  for  the  extraction  of  fruit 
juices,  automatic  can-making  and 
labelling  machines.  Other  items 
were  plant  for  the  preparation  of 
fruit  for  jams  and  marmalades. 
Scientific  instruments  such  as  re- 
fractometers,  balances,  and  cen¬ 
trifuges  were  also  exhibited. 

That  Italian  food  manufac¬ 
turers  were  well  catered  for  by 
producers  of  practically  the  whole 
ran^e  of  essential  plant  and 
equipment  whose  products  were 


^  *'-4  I  iJi 


Fruit  pulping  plant.  Courtesy  F.Ui.  Nulli  and  Co. 


keeping  well  in  step  with  modern 
methods  was  amply  demonstrated 
at  the  exhibition. 

A  conference  convened  by  the 
Comite  International  Permanent 
de  la  Conserve  and  attended  by 
delegates  from  all  parts  of  the 
world  was  held  during  the  exhibi¬ 
tion,  a  report  of  which  is  pub¬ 
lished  in  this  issue. 

It  is  the  aim  of  the  organisers 
to  hold  annual  exhibitions  of  this 


nature  in  order  to  bring  befon 
the  public  the  latest  deveiopiuenti 
in  Italian  food  products  in  con¬ 
junction  with  plant  and  equipment 
for  their  preparation,  and  with 
this  object  in  view,  next  yesr’i 
exhibition,  which  is  to  be  held  in  a 
new  pavilion,  promises  to  achieve 
complete  success  and  form  a 
further  step  forward  in  fosterini 
'  the  development  of  the  Italian 
food  industry. 


n  fil 


Canning-measuring  plant  for  concentrated  to¬ 
mato  paste.  Courtesy  Mtgliccvateo  Carlo  and  Figli. 


Hydraulic  presses  for  the  extraction  of  fruit  juices  and  fruit  palp- 
ing  plant.  Counesy  Bucher  Guyer. 
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kn  Use  for  Penicillin  Waste 


I  Penicillin  waste  is  now  being 
-jirketod  in  the  United  States  to 
^prove  cattle  feed,  reports  the 
Vew  York  Journal  of  Commerce. 
For  less  than  one  dollar,  one  ton 
d  livestock  food  can  be  enriched 
dth  the  former  waste  by-product. 


Wkeat  Production  Levels 

According  to  a  recent  provi- 
donal  forecast  of  the  Food  and 
.tfricultural  Committee  of  the 
sixteen-nation  European  economic 
conference  held  in  Paris,  it  is  esti¬ 
mated  that  the  European  produc¬ 
tion  of  wheat  and  other  cereals 
would  attain  its  pre-war  level  of 
U  million  tons  by  the  period 
I  1930-1951,  despite  the  fact  that 
the  production  figure  for  wheat, 
rye,  and  other  essential  cereal 

1  foodstuffs  in  the  participating 
countries  and  Western  Germany 
had  fallen  to  21,400,000  tons. 


New  S.  African  Vitamin  Plant 

A  new  vitamin  concentrating 
rc  I  plant,  now  being  built  for  the 
I  Vitamin  Sales  Corporation  of 
(  I  South  Africa  at  Simonstown,  is 
1  due  to  go  into  production  next 
January. 

Soup-fin  sharks  and  ling  cod — 
i  abundant  in  South  African  waters 
I  —will  provide  the  raw  materials 
for  the  factory,  and  the  extracted 
crude  oil  will  be  concentrated 
while  simultaneously  being  de¬ 
colorised,  de-odorised,  and  separ¬ 
ated  from  the  waxy  substances 
which  cause  the  vitamin  oil  to 
cloud  at  low  temperatures.  The 
final  product  will  be  a  vitamin  oil 
concentrate  containing  500,000  or 
more  I.U.  per  gram  of  vitamin  A. 

The  residual  oil — which  amounts 
to  more  than  90  per  cent,  of  the 
ori|[inal  total — will  be  recovered 
in  its  original  glyceride  form  and 
either  processed  further  to  yield 
oils  for  the  manufacture  of  print- 
in*  inks,  linoleum,  leather  and 
sulphonated  oils,  or  used  as  poul¬ 
try  and  animal  feed  or  as  soap 
stock. 

Output  of  the  plant  is  expected 
to  exceed  the  present  level  of 
domestic  requirements,  thus  leav- 
h  >n«  a  surplus  for  export  purposes. 
—Reuter. 

n  December^  1947 


The  new  light  liquid  container,  Vapocan,  for  frozen  foods. 


New  American  Packs 

Developed  by  the  Sylvana  Divi¬ 
sion,  American  Viscose  Corpora¬ 
tion,  the  “  high-hat  ”  package  for 
nuts  or  candy  is  made  in  paper- 
board  which  clips  on  to  the  Cello¬ 
phane  package. 


The  high-hat  pack  for  sweets. 


A  new  light  liquid  container  for 
frozen  foods,  known  as  Vapocan 
and  manufactured  by  the  Con¬ 
tainer  Corporation  of  America,  is 
also  of  paperboard  with  a  snap-in 
metal  top.  Both  paperboard  and 
top  are  treated  with  a  special  lac¬ 
quer  so  that  neither  can  affect  the 
taste  of  the  contents.  The  whole 
is  then  coated  with  a  s(>ecial 
thermoplastic  compound  which  is 
an  effective  barrier  to  moisture- 
vapour  transmission  and  prevents 
drying  inside  the  container,  at  the 
same  time  rendering  it  water¬ 
tight.  _  ■ 

Exports  of  Polish  Meat  Products 

The  Central  Administration  of 
the  Meat  Products  Industry  has 
twenty  factories  under  its  manage¬ 
ment,  producing  cooked  hams, 
stewed  steak,  jellied  meats,  and 
bacon.  In*  1947,  only  preserved 
meats  which  do  not  require  tins 
will  be  exported,  of  which  300 
tons  of  frozen  geese  and  770  tons 
of  other  meats  and  bacon  will  go 
to  Great  Britain. 

The  shortage  of  tinplpte  in 
Poland  prevents  an  increase  in  ex¬ 
ports,  production  amounting  to 
about  120  tons  a  month,  whereas 
400  tons  are  needed. 

In  1948,  exports  of  330  tons  of 
frozen  geese,  150  tons  of  turkey, 
2,300  tons  of  bacon,  and  600  tons 
of  ham  to  Great  Britain  are  anti¬ 
cipated. 
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Food  in  Italy 

REVIEW  OF  PRESENT  CONDITIONS 


Soya  Bean  Production 

Although  it  is  maintained  by 
some  authorities  that  the  soya 
bean  is  not  a  suitable  crop  for 
Italy  on  account  of  its  low  yield, 
reports  from  the  Province  of 
Padua  reveal  that  the  crop 
yielded  1  ton  per  acre  for  the 
first  harvest  and  about  '3  ton 
for  the  second.  In  some  cases 
the  first  harvest  produced  as 
much  as  1-23  tons  per  acre. 
Future  crops  are  likely  to  exceed 
considerably  the  1-25  ton  mark  as 
a  great  deal  of  work  is  being 
carried  out  in  connexion  with 
fertilisers  and  soil  improvement. 

To  further  the  development  of 
the  new  crop  a  group  of  local 
agriculturists  have  formed  a  com¬ 
pany  which  will  erect  an  up-to- 
date  industrial  plant,  the  first  of 
its  kind  in  the  country,  capable 
of  extracting  such  products  as 
crude  and  refined  oil,  raw  phos- 
phatides,  and  vegetable  casein 
from  the  soya. 

Olive  Oil  Crop 

The  present  crops  of  olives  are 
expected  to  yield  about  250,000 
tons  of  oil  this  year.  A  new  policy 
is  to  be  adopted  for  oil,  producers 
being  no  longer  obliged  to  surren¬ 
der  their  total  output  to  rationing 
pools.  Only  80,000  tons  must  be 
supplied  by  them  to  provide  for 
the  ration  to  be  received  from 
November  1,  the  balance  to  be 
sold  as  they  please.  The  improve¬ 
ment  in  prices  and  the  possibility 
of  selling  freely  08  per  cent,  of 
their  product  are  expected  to 
deter  oil  producers  from  evading 
oil  pooling. 

Sugar  Prices 

The  recent  decision  of  the 
Government  to  fix  the  price  of 
sugar  for  the  sweets  and  jam 
factories  at  a  higher  level  than 
that  destined  for  rationing  is 
causing  much  discontent  in  indus¬ 
trial  circles,  the  object  being  to 
keep  down  prices  of  sugar  for  the 
householders’  ration.  From  a 
practical  point  of  view  the  small 
saving  on  the  cost  of  the  house¬ 
holders’  monthly  ration  makes  no 
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difference,  while  an  increase  in 
production  costs  may  cause  com¬ 
plications  for  the  manufacturer. 
In  addition  to  this  the  reduced 
allocations  of  sugar  for  manufac¬ 
ture  are  resulting  in  the  jam  in¬ 
dustry  being  unable  to  compete 
with  other  countries  who  are 
threatening  the  home  markets. 


Canning  Factory  for  Jamaica 

A  canning  and  processing  fac¬ 
tory  capable  of  producing  500,000 
cases  of  mixed  products  a  year  is 
to  be  built  in  Jamaica  by  the 
Jamaica  Canning  Company.  The 
company  has  been  purchased  by 
British  interests. 


Filling  Weight  Control 

An  automatic  and  continuous 
method  of  controlling  package 
filling  machines  that  will  reduce 
costly  overfilling  to  a  minimum 
as  well  as  eliminate  every  under¬ 
weight  package  from  the  finished 
pack,  the  “  Weightrol  ”  developed, 
by  The  Fred  Goat 
Co.,  Inc.,  of  Brooklyn, 
weighs  every  pack¬ 
age  and  warns  the 
operator  whenever 
the  filling  machine 
starts  to  fill  above 
or  below  the  limits 
of  its  inherent  filling 
error.  By  indicating 
the  average  weight 
of  the  packages  the 
machine  makes  it 
possible  to  regulate 
filling  machines  to 
closer  limits  than  has 
heretofore  been  prac¬ 
tical.  In  addition,  the 
“  Weightrol  ”  can  be 
set  to*  eject  automa¬ 
tically  every  under¬ 
weight  and/or  over¬ 
weight  package  from 
the  line.  A  chart  re¬ 
corder  provides  effec¬ 
tive  means  of  check¬ 
ing  the  efficiency  of 
operating  personnel 
and  filling  equip¬ 
ment. 


Eire’s  Tinplate  Supplies 

Irish  manufacturers  who  use  tl- 
plate  for  packing  hope  for  b 
creased  supplies  as  a  result  i 
representations  made  recently  v 
the  U.S.  authorities,  who  pn 
mised  to  do  their  utmost  to  ^ 
crease  Eire’s  allocation. 

It  was  intimated  that  as  woHj 
supplies  of  tinplate  are  not  su& 
cient  to  meet  demand,  it  would  b> 
a  strict  condition  of  every  alloc; 
tion  that  the  material  be  usd 
only  in  the  packing  of  cssent'j 
perishable  foodstuffs. 


The  Soviet  Canning  Industry 

Soviet  canneries  have  starte.; 
canning  fruit,  vegetables, 
corn  from  the  new  harvest,  aai 
are  expected  this  year  to  turn  oit 
10  per  cent,  more  than  in  1946. 

Plants  destroyed  during  tk 
war  have  been  restored  to  tne  a- 
tent  of  85  per  cent,  and  many  nw 
ones  are  being  built  in  the  Fir 
East,  the  Soviet  Baltic  Republio, 
and  the  Ukraine. 

By  the  beginning  of  1948  tht 
capacity  of  the  Soviet  canning  is- 
dustry  will  reach  the  pre-wir 
level. 


The  “Weightrol”  machine  in  operation. 
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Rtfrigeration  Technique 

To  mark  the  completion  of  fifty 
years  of  progress,  the  Danish  re¬ 
frigeration  firm  of  Thomas  Ths. 
S^roe  and  Co.,  Ltd.,  have  issued 
I  well-produced  and  fully  illus¬ 
trated  booklet  comprising  details 
cl  their  share  in  the  propagation 
of  the  technique  of  refrigeration. 
The  booklet  includes  a  summary 
d  the  most  important  types  of 
freezing  and  cooling  plants,  among 
which  are  those  for  marine  re¬ 
frigerating  plants,  dairies,  baker¬ 
ies,  and  industrial  equipment,  a 
neat  variety  of  which  are  manu- 
Mtured  by  the  company. 

rish  Canning  in  Eire 

Recently  formed  in  Eire  to  en¬ 
rage  in  fish  canning  at  Killybegs, 
Co.  Donegal,  a  new  company, 
Donegal  Canners,  Ltd.,  will  speci¬ 
alise  in  tinned  Donegal  Bay  bris¬ 
ling,  a  fish  caught  in  large  quanti¬ 
ties  on  this  part  of  the  Irish  coast. 

Highly  specialised  plant  has 
been  imported  from  Norway  and 
an  up-to-date  factory  is  to  be 
bnilt  adjacent  to  the  principal 
landing  points  so  that  catches 
may  be  handled  at  the  peak  of 
freshness.  Herring,  kipper  fillets, 
shell  fish  and,  in  the  off  season, 
regetables  and  soups,  will  also  be 
canned. 

Mr.  Maurice  Greensmith,  pro¬ 
moter  of  the  enterprise,  who  will 
act  as  managing  director  and 
technical  manager,  has  been  asso¬ 
ciated  with  the  canning  industry 
in  England  and  Ireland  for  many 
yrars.  Until  recently  managing 
director  of  Batchelor  and  Co. 
(Ireland),  Ltd.,  Mr.  Greensmith 
qient  some  time  in  Norway  last 
y»r  studying  modern  fish  can¬ 
ning  methods  and  has  also  made 
extensive  research  into  the  use  of 
ahernatiye  metals  for  tinplate  in 
the  canning  industry  with  special 
reference  to  aluminium  alloy  con¬ 
tainers  and  continental  methods 
of  processing  these. 

With  raw  materials  in  such 
abundant  supply  in  Donegal,  the 
company  hope  to  cater  for  the  ex- 

Crt  market  as  well  as  the  Irish 
me  trade. 

Production  is  expected  to  begin 
■ext  spring,  when  a  large  number 
w  workers  will  be  given  con¬ 
tinuous  employment. 

Dumber,  1947 


MINISTRY  NEWS 

Appointments 

Mr.  I.  Graul,  until  recently  the 
Director  of  Fish  Division,  has 
been  promoted  to  be  an  Under¬ 
secretary  in  the  Ministry  of  Food. 

Mr.  N.  W.  Damerell,  Director 
of  the  Bakery  Division,  has  suc¬ 
ceeded  Mr.  Graul  as  Director  of 
Fish  Division. 

Mr.  W.  Donaldson,  has  suc¬ 
ceeded  Mr.  Damerell  as  Director 
of  Bakery  Division. 

* 

Mr.  Norman  C.  Wright,  M.A., 
D.Sc.  (Christ  Church,  Oxford), 
Ph.D.  (Gonville  and  Caius  Col¬ 
lege,  Cambridge),  has  been  ap¬ 
pointed  to  be  Chief  Scientific 
Adviser  to  the  Minister  of  Food 
in  succession  to  Sir  Jack  Drum¬ 
mond,  D.Sc.,  F.R.S.  During  the 
period  of  his  appointment  Dr. 
Wright  will,  with  the  concurrence 
of  the  Secretary  of  State  for  Scot¬ 
land,  be  seconded  from  the  Han¬ 
nah  Dairy  Research  Institute,  of 
which  he  is  a  director. 


Stock  Turkeys 

Those  dealing  in  or  buying 
stock  turkeys  are  reminded  that 
the  restrictions  on  the  sales  of 
stock  turkeys  prescribed  by 
Article  18  of  the  Poultry  (Control 
and  Maximum  Prices)  Order, 
1946,  will  operate  during  the 
period  November  1,  1947,  to  De¬ 
cember  31,  1947,  both  dates  in¬ 
clusive.  The  Order  does  not  apply 
to  Northern  Ireland. 

The  Order  provides  that,  with 
the  exception  of  producers  mak¬ 
ing  direct  sales  of  stock  turkeys 
to  persons  who  are  themselves 
keeping  turkeys  for  breeding, 
rearing  or  egg  production  and  are 
buying  the  turkeys  for  one  or 
more  of  these  purposes,  no  person 
shall  sell,  buy  or  deliver  any  stock 
turkeys  during  the  period  men¬ 
tioned  except  under  licence. 

Applications  for  licences,  which 
will  be  granted  only  in  excep¬ 
tional  circumstances,  should  be 
made  to  the  Ministry  of  Food, 
Meat  and  Livestock  Division, 
Bryn  Euryn,  Dinerth  Road,  Col- 
wyn  Bay,  Denbighshire.  Such 
licences  will  not  relieve  persons 


buying  or  selling  stock  poultry 
of  their  obligation  under  the 
Order  to  give  or  receive  respec¬ 
tively  declarations  in  writing  as 
to  the  purpose  for  which  the 
.  turkeys  are  bought,  or,  if  the 
seller  is  an  auctioneer,  of  his  re¬ 
sponsibilities  under  the  special 
provisions  of  the  Order  relating  to 
auction  sales. 

Stock  turkeys  are  defined  in  the 
Order  as  turkeys  which  are  used 
or  intended  to  be  used  for  the 
purpose  of  breeding,  or  rearing, 
or  egg  production,  or  which  are 
sold  or  bought  for  any  such  pur¬ 
pose,  or  for  resale  for  any  such 
purpose.  Stock  turkeys  under 
eight  days  old  are  exempt  from 
the  provisions  of  the  Order. 

The  Ministry  of  Agriculture  and 
Fisheries  may  from  time  to  time 
impose  restrictions  on  the  sale  of 
live  poultry  in  any  specified  area 
because  of  outbreaks  of  fowl  pest. 
The  issue  by  the  Ministry  of  Food 
of  a  licence  to  hold  a  sale  does 
not  override  any  such  restrictions. 


Export  Licensing  Control 

The  changes  made  in  export 
licensing  control  provide  that  no 
export  licences  will  now  be  re¬ 
quired  for  fish  paste  and  certain 
types  of  processed  herrings,  pil¬ 
chards,  and  sprats.  Export 
licences  will,  however,  again  be 
required  for  all  types  of  fresh  fish 
(not  frozen)  other  than  herrings. 

These  changes  are  set  out  in  de¬ 
tail  below,  with  reference  to  the 
Export  of  Goods  (Control)  (Con¬ 
solidation)  Order,  1946  (S.  R.  & 
O.,  1946,  No.  1661),  as  amended 
by  subsequent  Orders. 

First  Schedule.  “  Fish  paste  ” 
has  been  removed  from  the  head¬ 
ing  relating  to  fish. 

Second  Schedule.  The  existing 
headings  relating  to  fish  have 
been  deleted  and  the  following 
substituted : 

Fish  paste. 

Fish  as  follows:  Cod,  haddock, 
hake,  ling,  pollack,  saithe  (coal  fish), 
and  tusk;  salted  (dry,  semi-dry,  or 
wet). 

Herrings :  Fresh,  not  frozen; 
marinated,  when  packed  in  barrels; 
pickle-cured  (salted);  red  (golden  or 
silver)  cured;  pilchards  and  sprats; 
pickle-cured  (salted). 


Food  from  Australia 

DISCUSSIONS  ON  INCREASED  PRODUCTION  METHODS 


Assisted  by  officials,  the 
Minister  of  Food  and  the  Austra¬ 
lian  High  Commissioner  have 
discussed  the  measures  which  can 
be  taken  to  increase  the  produc¬ 
tion  of  food  in  Australia  so  as  to 
provide  larger  quantities  for  the 
United  Kingdom. 

It  appeared  from  the  explora¬ 
tory  discussions  that  the  food¬ 
stuffs  which  Australia  is  produc¬ 
ing,  or  may  produce,  fall  into 
three  groups.  The  first  group 
comprises  commodities  'such  as 
wheat,  and  sugar,  where  no  long¬ 
term  expansion  of  production 
would  seem  to  be  desirable  having 
regard  to  the  optimum  use  of 
Australia’s  resources.  Long-term 
contracts  already  exist  between 
the  Ministry  of  Food  and  Austra¬ 
lia  for  sugar,  and  discussions  are 
taking  place  for  the  purchase  of 
Australian  wheat  and  flour  in  the 
same  manner. 

The  second  group  covers  com¬ 
modities  where  production  can  be 
expanded  provided  that  long-term 
market  for  definite  quantities  can 
be  assured  by  the  United  King¬ 
dom.  Examples  under  this  head¬ 
ing  are  lamb,  dried  fruit,  and 
eggs.  As  part  of  any  general 
proposals  for  developing  the 
supply  of  foodstuffs  from  Australia 
to  the  U.K.,  the  Ministry  of 
Food  is  prepared  to  consider  sym¬ 
pathetically  any  proposals  which 
Australia  may  put  forward  for 
giving  their  producers  the  re¬ 
quired  assurance  of  a  continuing 
market  for  their  products  in  the 
United  Kingdom.  Both  lamb  and 
eggs  are  already  covered  by  long¬ 
term  contracts,  which  extend  un¬ 
til  1950. 

The  third  group  comprises  com¬ 
modities  where  the  expansion  of 

[>roduction  will  call  for  extensive 
ong-term  developmental  schemes 
in  Australia.  Beef,  oilseeds  such 
as  groundnuts,  frozen  pork,  and 
butter,  are  among  the  com¬ 
modities  included  in  this  category. 
Of  these  items,  beef,  frozen  pork, 
and  butter  are  already  covered  by 
long-term  contracts. 

Much  work  has  already  been 
done  in  Australia  on  the  problems 
of  developing  agricultural  produc¬ 
tion  in  new  areas  such  as  the 


Northern  Territory.  For  example, 
a  committee  has  reported  on  the 
possibilities  of  Northern  Australia. 
If  Australia  makes  the  request, 
the  Ministry  of  Food  is  prepared 
to  send  representatives  to  Aus¬ 
tralia  to  consult  with  Australian 
experts.  The  experience  now  be¬ 
ing  acquired  in  connexion  with 
the  East  African  groundnut 
scheme  for  the  mechanised  pro¬ 
duction  of  groundnuts,  for  ex¬ 
ample,  will  be  made  available  to 
Australia. 

In  the  discussions  already  re¬ 
ferred  to  for  the  purchase  of  Aus¬ 
tralian  wheat  and  flour  Australia 
has  offered  to  sell  to  the  United 
Kingdom  and  the  areas  for  which 
she  is  responsible  approximately 
75  million  bushels  of  wheat  and 
flour  on  the  basis  of  the  present 
crop  estimates,  subject  to  agree¬ 
ment  on  price.  The  possibility  of 
further  quantities  being  offered 
will  depend  on  further  estimates 
of  the  crop  which  cannot  finally 
be  made  immediately. 


Import  of  Chestnuts 

It  was  announced  by  the  Im¬ 
port  Licensing  Department  of  the 
Board  of  Trade  that,  from  Octo¬ 
ber  13,  1947,  unrestricted  import 
of  chestnuts  in  shell,  and  paprika 
(ground),  would  be  prohibited, 
imports  being  subject  to  indi¬ 
vidual  licence  from  that  date. 


Pou'try  Mission  Report 

Special  attention  to  official 
schemes  for  improvement  of 
breeding  stock  was  paid  by  the 
Poultry  Mission  which  visited 
North  America  last  autumn  on 
behalf  of  the  Ministry  of  Agricul¬ 
ture  and  Fisheries  and  the  Secre¬ 
tary  of  State  for  Scotland.  The 
results  of  their  investigations  into 
every  aspect  of  the  poultry  indus¬ 
try  are  contained  in  a  report  pub¬ 
lished  by  H.M,  Stationery  Office 
in  the  “  Agriculture  Overseas  ” 
series,  which  also  includes  a  num¬ 
ber  of  important  recommenda¬ 
tions  now  under  consideration  by 
the  Government. 


Christmas  Cakes 

An  Order  has  been  announce 
by  the  Minister  of  Food  authorii 
ing  manufacturers  of  iced  u 
decorated  Christmas  cakes  t 
charge  up  to  8s.  9d.  per  lb.  fo 
such  cakes  during  the  peria 
November  ‘23,  1947,  to  January] 
1948,  provided  that  the  cakt 
have  a  combined  content  of  faU 
sugar  and/or  dried  egg  solids  o 
40  per  cent.;  weigh  not  less  thu 
1  lb.  or  more  than  4  lb.;  an 
covered  on  top  or  on  the  top  aa 
sides  with  sugar  icing,  or  choct. 
late,  or  almond  marzipan;  an: 
are  also  decorated. 

The  price  charged  must  not  n 
ceed  four  times  the  cost  of  Ih; 
edible  ingredients,  to  which  mav 
be  added  the  net  cost  to  tk 
manufacturer  of  inedible  orna 
ments  or  decorations,  subject  to  i 
maximum  ceiling  price  for  tk 
finished  cake  of  3s.  9d.  per  lb. 

As  the  materials  needed  ar» 
limited,  the  Minister  strongly  ra 
commends  bakers  to  make  tk 
largest  possible  number  of  Christ 
mas  cakes  in  small  sizes  in  order 
to  achieve  as  wide  a  distribution 
as  possible. 
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Allorat  on  of  Cocoa  Beans  t 

The  International  Emergency  ' 

Food  Council  has  transmitted  to  I 

the  Governments  concerned  i  ’ 

recommendation  for  the  inter-  ^ 

national  distribution  of  coca 
beans  during  the  four  montb  < 

from  October  1,  1947,  to  January 
31,  1948. 

Since  reliable  estimates  of  sup-  j 
plies  are  not  yet  available  oo 
which  to  base  a  recommended 
allocation  for  the  entire  cocci 
year  the  Council  has  agreed  to 
recommend  a  partial  allocation 
of  1‘29.310  long  tons,  which  repre  ] 
sents  approximately  two-thirds  cl 
the  estimated  suppljr  for  the  efr  i 

tire  cocoa  year.  This  tonnage  is  i 

distributed  in  the  I.E.F.C 
Recommendation  among  forty- 
five  importing  nations  or  areai 
The  partial  allocation  will  makeit 
possible  to  initiate  immediately 
procurement  and  shipping  u- 
rangements.  The  Council  sl» 
recommended  that  allocations  « 
cocoa  butter  and  unsweetened 
chocolate  couverture  be  discon¬ 
tinued  as  from  October  1,  1947. 
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Information  and  Advice 


Cream  Filling 

B.2096.  We  shall  be  glad  to  receive  a  recipe  for 
sweet  cream  fillings  for  cakes  making  use  of  ^yceryl 
monostearate.  (Glos.) 

A  recipe  for  a  chocolate  filling  cream  using  glyceryl 
monostearate  was  supplied  for  modification  when 
chocolate  filling  was  not  required.  The  recipe,  as 
under,  was  sent  as  a  basis  for  experiment. 


Water 

Parts  by  Weight. 
too 

Sugar 

100 

Cocoa  ...  . 

15 

Flour  ...  . 

15 

Clyceryl  monostearate 

Shortening . 

...  20 

Vanilla 

...  1 

The  paste  is  made  by  pre-mixing  the  cocoa,  flour,  and 
about  25  per  cent,  of  the  sugar  and  mixing  these  to  a 
.paste  with  sufficient  water.  The  remaining  water  and 
lu^ar  are  brought  to  the  boil,  the  paste  is  added,  and 
boiling  is  continued  for  several  minutes  to  effect  com¬ 
plete  gelatinisation.  The  shortening,  glyceryl  mono¬ 
stearate,  and  vanilla  are  added  and  stirred  in.  The 
batch  should  be  covered  while  cooking  to  prevent  a 
skin  forming. 

bformation  Supplied 

B.2029.  The  manufacture  of  sausage  rusks  and  po¬ 
tato  crisps,  and  the  names  of  firms  supplying  the 
necessary  equipment;  also  addresses  of  firms  manu¬ 
facturing  electric  steam  boilers  and  electric  branding 
irons  suitable  for  use  on  hams  and  sides  of  bacon.  (E. 
Africa.) 

B.203t.  Literature  on  the  manufacture  of  meat  ex¬ 
tracts.  (London.) 

B.2032.  The  manufacture  of  potato  crisps.  (Eire.) 

B.2036.  Manufacturers  of  electrically  operated  steam 
boilers.  (Dorset.) 

B.2037.  Addresses  of  firms  manufacturing  emulsi¬ 
fying  or  homogenising  machinery  and  colloidal  mills. 
(Lancs.) 

B.2046.  The  use  of  gum  tragacanth  in  sauce  manu¬ 
facture.  (Clam.) 

B.2050.  Literature  dealing  with  the  manufacture  of 
baking  powders,  sugar  sweetened  sbonge  cake  mixture, 
unsweetened  golden  sponge  puading  mixture,  and 
tea  scone  mixture.  (Worcs.) 

B.20SI.  Manufacturers  of  waxed  paper  containers. 
(London.) 

B.2052.  Suppliers  of  plant  for  filling  and  storing 
olive  and  other  edible  oils.  (London.) 

B.2053.  Suppliers  of  stiff  paper  outer  covers  for  jam 
jars.  (N.  Wales.) 

B.2054.  Manufacturers  of  a  machine  for  topping, 
tailing,  and  peeling  onions  ready  for  pickling.  (War¬ 
wicks.) 
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B.2055.  Address  of  the  suppliers  of  a  bench  label¬ 
ling  machine.  (Clam.) 

B.2060.  Manufacturers  of  plastic  brine  vats.  (Lon¬ 
don.) 

B.2064.  Suppliers  of  shredded  suet.  (Clam.) 

B.2065.  Manufacturers  of  jam  pot  covers.  (Eire.) 
B.2067.  Suppliers  of  gumming  machines.  (Lancs.) 
B.2o67a.  Manufacturers  of  pressure  cookers.  (Cumb.) 
B.2069.  The  manufacture  of  caramel  colouring.  (S. 
Australia.) 

B.2073.  Manufacturers  of  homogenising  machinery. 
(Notts.) 

B.2077.  Process  used  for  the  manufacture  of  corn¬ 
flour.  (Cumb.) 

B.2078.  Manufacturers  of  emulsifiers  and  colloidal 
mills.  (London.) 

B.2083.  Bottling  of  olives.  (Yorks.) 

B.2084.  Suppliers  of  a  sweetening  material.  (Devon.) 
B.2085.  Manufacturers  of  machines  for  roasting 
flakes.  (Lancs.) 

B.2086.  Suppliers  of  tensional  steel  strapping  equip¬ 
ment.  (Yorks.) 

B.2087.  Manufacturers  of  a  machine  for  topping, 
tailing  and  peeling  onions  ready  for  pickling;  also  the 
suppliers  of  pickling  onions  and  the  necessary  bottles 
and  caps.  (Carm.) 

B.2090.  Address  of  the  manufacturers  of  the 
“  Mucon  ”  valve.  (Warwicks.) 

B.2091.  Suppliers  of  waffle-making  equipment. 
(Yorks). 

B.2092.  Manufacturers  of  potato  crisp  packets  and 
machinery  for  filling  the  small  packets  of  salt. 
(Lancs.) 

B.2094.  Manufacturers  of  lecithin  for  chocolate  pro¬ 
duction.  (Egypt.) 

B.2095.  American  manufacturers  of  maize  shellers 
and  rice  buskers.  (London.) 

B.2097.  Suppliers  of  a  cutting  and  sheeting  machine. 
(London.) 

B.2104.  Literature  dealing  with  the  manufacture  of 
macaroni,  spaghetti,  and  vermicelli.  (Australia.) 

B.2105.  Manufacturers  of  apple  peeling  and  coring 
machines,  also  suppliers  of  ascorbic  acid.  (Durham.) 
B.2106.  Suppliers  of  dried  blood.  (Yorks.) 

Information  Required 

B.2  1  14.  Plant  for  cutting  gelatine  in  leaves  or  flakes. 
(South  Africa.) 

B.2128.  Name  and  address  of  any  suppliers  of 
sauces  in  bulk.  (Yorks.) 

B.2m6.  Name  of  the  manufacturer  of  Albrecht  soup. 
(London.) 
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Recent  Patents 

These  particulars  of  new  patents  of  Interest  to  readers  have  been  selected 
from  the  "  Official  Journal  of  Patents,"  and  are  published  by  permission  of 
the  Controller  of  H.M.  Stationery  Office.  The  journal  can  be  obtained  from 
the  Patent  Office,  25,  Southampton  Buildings,  London,  W.C.  2.,  price  is. 
weel^ly  (annual  subscription  £2  los.). 


Abstract  of  Recent  Specification 

Compression  of  Foodstuffs  into 
Briquettes  without  the  Use  of 
Binding  Agents 

A  process  for  the  compression  of 
powder,  flake,  or  fibre  foodstuffs  into 
durable  briquettes  without  the  .use  of 
binding  agent,  wherein  the  foodstuff 
is  subjected  to  a  rapid  withdrawal  of 
heat  just  before  compression,  so  that 
the  temperature  thereof  falls  from 
normal  room  temperature  to  a  point 
below  the  dew-point  whereby  moisture 
is  temporarily  formed  by  condensa¬ 
tion  on  the  surfaces  of  the  individual 
particles. 

It  may  here  be  mentioned  that  it  has 
previously  been  proposed  to  briquette 
foodstuffs  by  compression  with  the 
employment  of  a  heating  step  followed 
by  cooling.  The  present  process  is 
distinct  from  this  in  that  the  heating 
step  is  not  carried  out  and  the  food¬ 
stuffs  are  cooled  from  room  tempera¬ 
tures — i.e.  about  15®  to  30®  C. 

In  the  practice  of  the  invention  the 
usual  pressures  of  100  to  1,200  kg/ 
cm’  are  used,  depending  on  the 
nature  of  the  foodstuff  to  be  treated. 
The  cooling  step  assures  that  the  tem¬ 
peratures  reached  are  below  the  dew¬ 
point — i.e.  between  15®  C.  and  —4®  C. 
according  to  the  relative  humidity  and 
the  initial  temperature. 

The  reason  why  the  process  of  this 
invention  is  generally  successful  in 
producing  neat  briquettes  is  presum¬ 
ably  to  be  found  in  the  fact  that  by 
thus  rapidly  cooling  the  air  entrapped 
in  the  foodstuff  under  treatment  to 
below  dew-point,  water  of  condensa¬ 
tion  collects  on  the  surfaces  of  each 
individual  particle,  and  renders  it 
somewhat  sticky  and  therefore  suitable 
for  the  desired  cohesion  within  the 
briquette.  The  compression  must 
follow  immediately,  before  there  is 
time  for  the  moisture  to  penetrate  into 
each  individual  particle  and  there¬ 
fore  become  evenly  distributed 
throughout  its  entire  mass.  It  is  re¬ 
quired  that  this  latter  process  should 
not  take  place  until  the  foodstuff  has 
been  compressed  into  briquettes  and 
cohesion  achieved. 

In  order  that  the  water  of  con¬ 
densation  should  not  be  transformed 
into  steam  at  the  moment  of  com¬ 
pression  by  the  heat  generated 
through  the  contraction  under  pres¬ 
sure,  the  press  has  to  be  equipped 
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with  air  escapes.  It  is  also  advisable 
to  this  end  partly  to  expel  the  air 
from  the  substance  under  treatment 
by  a  preliminary  pressing  operation 
before  cooling,  or  to  carry  out  the 
cooling  operation  as  far  as  possible 
directly  before  the  briquetting  com¬ 
pression. 

588,354.  Egon  Herbert  Schwarz. 

Specifications  Published 

Printed  copies  of  the  full  Published 
Specifications  may  be  obtained  from 
the  Patent  Office,  25,  Southampton 
Buildings,  London,  W.C.  2,  at  the 
uniform  price  of  is.  each. 

588,922.  Continental  Can  Co.,  Inc.: 
Containers  adapted  for  the  packaging 
of  powdered  or  fine  granular  products. 
588,958.  Roos,  S. :  Manufacture  of 
bread  and  the  like  yeast-raised  baked 
goods. 

588,968.  Corn  Products  Refining 
Co. :  Polymerisation  of  dextrose  and 
maltose. 

588,975.  Fear,  E.  D.  ;  Manufacture 
of  milk  bread 

588,982.  Detrez,  R.  :  Supporting  de¬ 
vice  for  bottles  and  other  receptacles 
on  filling,  stoppering,  capsuling,  and 
the  like  machines. 


Trade  Marks 

The  list  of  trade  marks  of  interest 
to  readers  has  been  selected  from  the 
"Official  Trade  Marks  Journal"  and 
is  published  by  permission  of  the  Con- 
trailer  of  H.M.  Stationery  Office.  The 
journal  can  be  obtained  from  the 
Patent  Office,  25,  Southampton  Build¬ 
ings.  London,  W.C.  2,  price  is.  weekly 
(annual  subscription  £2  lOJ.). 

STJNFLOWEE. — 640,558.  Tea,  coffee, 
cocoa,  chocolate,  and  ground  chicory. 
Joseph  Tetley  and  Oo.,  Ltd.,  Mansell 
Street,  London,  E.i;  Merchants. 
SNIDES'S. — 642,799.  Chile  sauce, 

vinegar,  oyster  cocktail  sauce,  condi¬ 
ments,  and  apple  sauce.  Oeneral 
foods  Oorporation  (a  Corporation  or¬ 
ganised  under  the  laws  of  the  State  of 
Delaware,  U.S.A.),  250,  Park  Avenue, 
City  and  State  of  New  York,  U.S.A.; 
Manufacturers. 

MAXOIL. — 643,193.  Oil  extraction 
apparatus.  Bose,  Downs,  and  Thomp¬ 
son,  Ltd.,  Old  Foundry,  Cannon 
Street,  Hull;  Engineers. 


KINGPIN. — 644,653.  .Arrowroot  (fa 
food),  baking  powder,  barley  flow 
barley  meal,  bean  meal,  biscuits  (othi 
than  biscuits  for  animals),  blam 
mange  powder,  bread,  bread-crum 
cakes,  cereal  breakfast  foods,  flake 
wheat,  gingerbread,  gluten  (for  food] 
macaroni,  oatmeal,  oatflakes,  pancal 
mixtures,  pastries,  porridge  oats,  pu^ 
ding  mixtures,  rice,  sago,  sausage  y 
ing  being  cereal  preparations,  sell 
raising  flour,  semolina,  sponge  mif 
ture,  starch  (for  food),  tapioca,  tapioQ 
flour,  tarts,  wafers  (biscuits),  whes 
flour  and  wheat  germ.  Thomas  Hoi 
bert  and  Sons,  Ltd.,  New  Era  Floa 
Mills,  Worsley  Street,  Hulme,  Maa 
Chester;  P'lour  Millers. 

TBIS  BBAND. — 648,900.  Edible  oil 
and  edible  fats,  all  for  export.  Th 
British  Oreameries,  Ltd.,  i,  Watergafa 
Tudor  Street,  London,  E.C.4;  Mana 
facturers. 


New  Companies  I 

Shepherd’s  Aerosols  LimitsdJ 

(435619.)  To  carry  on  bus.  of  man^ 
facturers  of  and  dealers  in  apparataq 
for  disinfecting  air  and  sterilising  fit¬ 
tings,  etc.  Nom.  cap. :  ^£25,000  is 
24,000  shares  of  £i  and  20,000  shares 
of  IS.  each.  Dirs. :  to  be  apptd.  by 
subs.  Subs. :  C.  A.  Garrett  and  M.  1. 
Wordley  (elks.),  118,  Old  Broad 
Street,  E.C.2. 

Frozen  Fruit  Products  (Louth), 
Limited.  (435669.)  New  Market 
Louth,  Lines.  To  take  over  bus.  of 
manufacturer  and  purveyor  of  iced 
fruit  confections  carried  on  at  Louth 
by  John  T.  Stiles.  Nom.  cap.: 
£t,ooo  in  £i  shares.  Dirs. :  1.  M. 
Ferguson,  84,  High  Street,  Lincoln; 
J,  T.  Stiles,  292,  West  Parade,  Lin¬ 
coln;  J.  R.  Prescott,  Reading  Road, 
Fleet,  Hants,  and  77,  Swift  Gardens, 
Lincoln. 

Emulsifiers  (Powell),  Limltid. 

(435744.)  72,  Carterknowle  Road, 

Sheffield,  lo  carry  on  bus.  of  rnann- 
facturers  of  and  dealers  in  emulsi¬ 
fiers,  emulsifying  apparatus,  etc. 
Nom.  cap.:  ;^i,ooo  m  £i  sharca 
Dirs. :  L.  Powell  (permt.  dir.  and  cb.) 
and  Elsie  Powell,  59,  Westwick  Road, 
Sheffield. 

James  Avis  and  Son,  Limltai 
(436057.)  Grafton  Works,  Graltoe 
Road,  New  Malden,  lo  carry  on  bus. 
of  manufacturers  of  and  dealen  in 
boxes,  packing  cases,  containers,  etc. 
Nom.  cap.:  ;^i,ooo  in  £i  shares. 
Dirs.:  P.  J  Avis  and  Mary  E.  Avis, 
106,  Westbury  Road,  New  Malden, 
Surrey;  j.  1.  W.  Avis,  2,  Pepy* 
Court,  Worple  Road,  S.W.20. 

Taken  from  the  Daily  Register,  cow 
piled  by  Jordan  and  Sons,  Limited,^ 
Company  Registration  Agents,  utii 
Chancery  Lane,  London,  (i.C.  2.  a 
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Yes,  make  no  mistake  about  it,  the  pack’s  the 
thing  that  counts  on  the  sales  counter.  An 
attractively  styled,  hygienic  MONO  CONTAINER 
will  win  quicker  customer  response.  Ideal  for  a 
host  of  peace-time  products,  including  Foodstuffs, 
Dairy  Products  and  Pharmaceutical  Preparations. 
We  are  now  ready  to  offer  suggestions  and  submit 
designs  for  MONO  CONTAINERS  to  meet  the 
special  requirements  of  the  Food  and  Allied  Trades. 
Your  enquiries  are  Invited. 


Moit  Importetiit  Thin  a  next  to  the  is  ti 


DECIDE  DN 


'STAFFORD  ALLEN  A  SONS  LTD.  Wharf  Road,  London.N.I.'Phone  (LErfcenwell  1000  (7  line 


FOUNDED  1833 


English  distilled  and  Imported 


ESSEINTIAL 
b  OILS 


NUTMEG  •  LEMON 
ORANGE • CELERY 
PEPPERMINT 
ANISEED 


Send  us  your  enquiries 


world  to-day  depends 
more  than  ever  upon  per¬ 
fection  of  can  manufacture  and 
canning.  Constant  research  is  our 
contribution  to  the  industry  .  . . 
research  in  sealing  compounds .  .  . 
research  in  sealing  machinery  and 
methods.  DAREX  and  GOLD 
SEAL  are  names  that  carry  the 
complete  confidence  of  canners 
and  can  manufacturers  for  they 
are  synonymous  with  speed, 
efficiency  and  economy.  If  your 
containers  are  not  already  incor¬ 
porating  pne  of  these  sealing  com¬ 
pounds  ask  your  manufacturer 
about  them  or  write  to  us  for 
^Uils. 


DAREX 

Can  Sealing  Compounds 

DAREX 

Cap  Compounds 

DAREX 

Cover  Compounds 

DAREX 

Drum  Compounds 

DEWALCO 

Seani  Dopes 

GOLD  SEAL 

Tin  Paste 

DEWALCO 

Fluxes 

DEWALCO 

Drawing  Lubricants 


line! 


DEWEY  and  ALMY  Ltd. 

ELVEDEN  road  ■  PARK  ROYAL,  LONDON,  N.W.IO 
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xvii 
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Bush,  W,  J.,  A  Co..  Ltd. 

Butterfield,  W.  P.,  A  Co.,  Ltd. 
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Cambridge  Instrument  Co.,  Ltd. 
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Ixxxviii 
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Ixxxvi 
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Ixxxiii 
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Cycio  Chemicals,  Ltd.  .... 
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c 

Davey,  Paxman,  A  Co.,  Ltd. 

Dawson  Brothers,  Ltd. 

D.  Bee  Food  Products 
Dewey  A  Almy,  Ltd. 
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Let  Magnetic  Valves  uke  complete 
charge  of  your  system  of  temperature 
control.  They  need  no  watching,  no 
supervision,  and,  because  Magnetic 
Valves  mainuin  temperature  thermo* 
statically,  vital  fuel  is  saved  as  well 
as  valuable  man  and  woman  power. 
The  Magnetic  Valve  Control  System 
has  many  other  applications  in  industry 
— for  remote  control  isolation  and 
jettison  purposes. 

This  system  is  simple  to  install  and 
running  costs  are  negligible.  Fullest, 
details  will  gladly  be  supplied  on  appli* 
cation  to  our  Technical  Department 


THE  MAGNETIC  VALVE  CO..  LIMITED 


Not*  Twwpowfy  Addrani 

454,  UPPER  RICHMOND  ROAD,  PUTNEY,  LONDON,  S.W.  IS 


Te/ephone;  PROSPECT  6251 
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OBLIQUE  MIMROR 

y 

y  CLEAR 

L  LEAOCLASS  SCREEN 


FLUORESCENT  SCREEN 


3  SECTION  THHOUCN 
1  CONVEYOR  BELT 
li  SHOWING  PROOUCT 
sj  IN  POSITION  FOR 
>  VIEWING 


X- 


These  iUustratians  show  a 

typical  “Macro  100”  Viaiial  X-Ray  — — ^ 

Inspection  Installation,  an  enlarged  reproduction  ol  a 
portion  of  the  screen  revealing  the  presence  of  a  nail 
in  the  product  under  examinatioa.  and  the  simple 
principle  of  operation. 


small  impurity  in  your  product  can  purpose.  The  apparatus  is  simple  to  operate, 

destroy  goodwill  and  consumer  confidence.  Use  completely  safe,  construaed  to  stand  up  to  the 

visual  X-ray  examination  during  manufacture  wear  and  tear  of  factory  routine,  and  like  all 

and  see  that  your  product  is  free  from  foreign  Philips  products,  it  is  absolutely  dependable, 

inclusion.  The  “Macro  too”,  a  specialised  ap-  We  shall  be  pleased  to  supply  further 

paratus  of  outstanding  performance,  developed  details,  or  particulars  to  suit  your  own 
and  manufactured  by  Philips,  is  ideal  for  this  problems  on  request. 

PHILIPS  ELECTRICAL 

LIMITED 

"“ostrial  X-ray  dept.,  century  house,  Shaftesbury  avenue,  London,  w.c.j. 

(XB.}») 
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Bn  ali  means  specify 

STAINLESS  STEEL 


But  remember  fabrication  is  an  all- 
it  important  factor  if  your  new  equipment  ^ 
is  to  be  completely  satisfactory 


So  write  to: 


BURNETT  &  ROLFE  LTD 

THE  ESPLANADE  •  ROCHESTER  •  KENT 


Telephone:  Chatham  2261 


Telegrams:  Fullyquip,  Rochester 
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transport  OWNERS'  PROBLEMS  No.  5 


EXTRA  LOAD  SPACE 


Here  are  three  of  the  important  points  about  Forward  Control  which  is 
a  feature  of  all  Fordson  Trucks. 

(1)  It  gives  that  valuable  extra  load  space  which  is  so  much  needed 
under  present  conditions  and  there  is  a  considerable  saving  of 
garage  space. 

(2)  It  makes  the  Fordson  exceptionally  easy  to  handle  when  quick 
turning  in  a  small  radius  is  necessary. 

(3)  It  provides  excellent  visibility  for  the  driver  in  all  weather. 

In  addition,  there  are  Ford  Dealers  everywhere,  able  to  supply  you  with 
spares  and  provide  regular  maintenance  facilities  to  keep  your  powerful 
Fordson  always  on  the  job — all  at  low,  fixed  prices. 


10  cwt.  Van 


2.  3,  4  &  5  con  1 18''  Truck 


THAMES  FORWARD  CONTROL  MODELS 
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This  excellent  example  of  low  temper¬ 
ature  insulation  shows  the  skill  of  the 
Newalls  craftsman  in  the  application  of 
cork  finished  with  cement  and  painted 
Newalls  Insulation  Co.  Ltd.,  mainain 
staffs  of  skilled  workmen  at  their  var¬ 
ious  depots  throughout  the  country  and 
are,  therefore,  equipped  to  undextahc 
the  application  as  well  as  the  supi^yof 
their  Nonpareil  cork  insulation. 


IVEWMLS 


Insulation  Co.  Ltd, 

Heat,  Cold  and  Sound 
Insulation  Specialists 


WASHtNGTON,  CO  DURHAM.  OFFtCES  AND  DEPOTS  A' 
MANCHESTER,  NEWCASTLE,  BtRMtNGHAM,  BELFAST,  BRtSTOL  AND  CARDiP 
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HEAD  OFFtCE: 
LONtXJN,  GLASGOW, 


CANADA 


World  Market  Place 


»  '  Attend  the' 

CANADIAN  INTERNATIONAL  TRADE  FAIR 

Toronto,  May  3l^une  12,  1948 


Follow  the  trade  offerings  of  the  world.  Visit  Canada 
in  1948.  At  the  Canadian  International  Trade  Fair, 
sponsored  and  directed  by  the  Canadian  Government, 
you  will  find  the  goods  of  many  nations — hundreds  of 
industries— on  display. 

You  can  meet  manufacturers,  exporters,  importers* 
buyers  and  sellers.  You  will  get  new  ideas,  find  new 
products,  make  valuable  contacts. 

Plan  NOW  to  attend  the  Canadian  International 
Trade  Fair  in  1948— or  to  send  a  representative.  Full 
details,  including  information  on  transportation  and 
accommodation,  are  available  from— 

LONDON :  R.  P.  Bower,  Commercial  Secretary,  Office  of  the  High 
Commissioner  for  Canada,  Canada  House,  Trafalgar  Square,  S.W.i. 
LIVERPOOL:  M.  J.  Vechsler,  Canadian  Government  Trade  Com¬ 
missioner,  Martins  Bank  Building,  Water  Street.- 

GLASGOW :  G.  F.  G,  Hughes,  Acting  Canadian  Government  Trade 
Commissioner,  200  St.  Vincent  Street. 


OTTAWA 


Manufacture — December,  1947 


^  ALL  BRITISH  mV 

Champion 


★ 


MEDCALFE&CO,LTD.CHAMPION  WORKS, 

141-142  SAFFRON  HILL.LONDON.E.C.I.  Telegrams eTelephone:H0LbornS627/963S.  J 


The  outcome  of  many  years’  specialisa¬ 
tion  in  the  production  of  catering 
machinery,  the  “  Champion  ”  Super 
Shredder  and  Dicer  is  the  handiest 
machine  yet  devised  for  the  prepara¬ 
tion  of  vegetables  and  fruit.  With  a 
“  Champion  ’’  handy,  more  jobs  can 
be  done  in  less  time  and  with  less 
labour  than  ever  before.  Machine  is 
supplied  complete  with  seven  assorted 
Cutter  Discs  and  two  sets  of  special 
atuchments  for  Dicing  and  Chip 
Cutting.  Write  for  full-colour  Folder. 

CkcuKpm  hf/l  SUoUu^,  SkJuMUl/i^  m 


I 
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THE  GENERAL  ELECTRIC  CO.  LTD.,  MAGNET  HOUSE.  KINGSWAY,  LONDON.  W.C.2 
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Qsraip.  Lamps 


PRODUCT 


TUNGSTEN 

FILAMENT 


FLUORESCENT 


H.P. 

MERCURY 


Shadow 
slows  the 
working  ^ 
eye  ! 


Light  up  the  shadows  — and  see  output  respond  ! 

Osram  Lamps  will  give  you  the  good,  clear  light  needed  to  assist 
bigger  output.  Their  dependable  brilliance  keeps  up  morale 
and  increases  accuracy —  without  extravagant  current  consumption 

leet  your  output  objective  with  ... 


JjQxxi^eys 
^hrimCaMm 
IndustY^*  • 


TTirna; 


NEWTON  CHAMBERS  &  Co.  Ltd.,  THORNCLIFFE,  Nr.  SHEFFIELD 


For  many  years  we  have  been  large 
makers  of  Tanks  of  all  descriptions. 
“Lithcote”  Linings,  for  which  we  are 
the  sole  licensees,  have  been  proved  by 
many  Brewers  as  entirely  satisfactory 
for  all  types  of  Brewery  Vessels,  and 
with  the  partial  release  of  materials  we 
are  now  in  a  position  to  manufacture 
and  supply  a  limited  number  of  Tanks 
complete  with  fittings  and  lined  with 
••  Lithcote.” 

Your  enquiries  will  receive  our  most 
areful  attention. 


Please  ask  for  a  copy  of  our 
new  Brochure.  All  enquiries 
In  the  United  Kingdom  and 
Ireland  to  : 

NEWTON  CHAMBERS 
&  CO.  LTD. 

THORNCLIFFE  IRONWORKS 

Nr.  SHEFFIELD 


LONDON  OFFICE!  GRAND  BUILDINGS.  TRAFALGAR  SQUARE.  LONDON.  W.Cl 
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I  SCORN  DISINFESTATION 

SQUADS”  4 


“FAMOUS 
LAST  WORDS! 


^  ZALDECIDE  FLUID 


Triple  action  — quick  paralysis  of  insect  — 
penetrating  vapour  action  —  persistent  con¬ 
tact  action.  Leaves  an  invisible  film  fatal  to 
insects  adhering  to  treated  surfaces. 

From  12/9  per  gallon  according  to  size  of 
container,  or  in  quart  tins  4/-  each. 


ZALDECIDE  PDWDER 


For  use  in*  kitchens  and  food  stores,  where 
liquid  insecticides  might  contaminate  foods. 
Coloured  to  make  it  easily  recognisable.  30/- 
per  case  of  6  tins,  each  tin  containing  approxi¬ 
mately  6  lbs.  8  ozs.  Tins  not  sold  separately. 


ZALDECIDE  /  D.D.T 


NEWTON,  CHAMBERS  AND  COMPANY  LIMITED,  THORNCLIFFE,  Nr.  SHEFFIELD 
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lag 


Continuous 
mm©  EILE€T@DC 
M^€IHIDNE 

for  Washing.  De-labeiling  and  Rinsing 
Wide>mouth  Containers,  with  patent 
rotary  label  extracting,  filtering, 
separating  and  ejecting  mechanism ^ 

Will  continuously  wash,  sterilise  and  de-label  all 
types  and  sizes  of  wide-mouth  Containers  up  to 
and  including  16  inches  in  height.  No  stopping 
to  change  from  one  size  of  Container  to  another. 
Used  for  bakers’  boards,  biscuit  tins,  trays  and 
racks,  pans  and  buckets,  confectionery,  milk  and 
fruit  bottles,  jam  jars,  lemon  curd,  mincemeat 
and  malt  jars,  pudding  bowls,  pear-shaped  ham 
containers,  tongue  and  brisket  moulds  and  con¬ 
tainers,  chocolate  moulds,  ice-cream  moulds,  etc. 


lllMtrmtion  show*  on*  of  our  Utoat  oxtondod  modal*  tpoclally  doaignad 
ter  waahing,  da-laballing  and  rinaing  ratumad  biacult  tin*,  a*  auppliad  to 

Naatrt-— 

laattla’i  Bakariaa,  Ltd.,  Glaagow 
Hbland  Broa.,  Ltd.,  Glaagow 
laiton’i  Gold  Modal  Biacuit*.  Ltd. 

Blackpool 

Carr  B  Co.,  Ltd.,  Carlitia 
C.W.S.  Ltd.,  Cardiff 

Wm.  Crawford  B  Son*,  Ltd.,  Edinburgh 
M  „  ••  Livarpool 

C  H.  Elko*  B  Son*,  Ltd.,  Uttoxatar 
H  ..  .  ..  Cardiff 

Orty,  Dunn  B  Co.,  Ltd.,  Glaagow 
W.  Holland  B  Son,  Ltd.,  Baxandan 
latarnational  Biacuit  Co.,  Ltd., 

Hanchaatar 

W.  R.  Jacob  B  Co.,  Ltd.,  Livarpool 
JaycaBiacuitt  Ltd. ,  Sydnay,  Auatralia 
Hadarlano,  Lang  B  Co.,  Ltd.,  Glaagow 
„  „  >•  Oatarlay 

HcViti*  B  Prico,  Ltd.,  Edinburgh 

M  „  „  London  j 

H  „  „  Manchaatar  , 

Nak,  Proan  B  Co.,  Ltd.,  London  V 

tcrlbbaa^Kamp  Ltd.,  London 
BSparkBCo.,  Ltd.,Stocktotv-on>T**a 
UalM  Co-oparativa  Baking  Socy.,  Ltd., 

Glaagow 

Waaton  Biacuit  Co.,  Ltd.,  Edinburgh  , 

H  „  ,,  „  Llantarnam 

H  ,,  ,,  ,,  Slough 

Wrlgkta  Biacuita  Ltd.,  South  Shialda 
***••  •**- 


•  IlluatratJon  ahow*  Standard  Modal,  Typa  lOJJ 

Mow  In  various  types  and  sizes  Spaclally  adaptad  for  waahing  and  thoroughly  claanaing  tha  dirtlaat  claaa  of  roturnad  Jam  jara,  a* 

according  to  class  of  container  to  :::"rr  ^“da'yr*  •“"*  •*“  •"  •»  tro-  -'rtr 

ke  handled  and  output  required.  SEND  FOR  FULL  PARTICULARS 

ROBERT  KELLIE  &  SON  LTD. 

THE  DUNDEE  FOUNDRY,  DUNDEE 

Rapraaantativa  :  Mr.  A.  E.  FIELDING,  Quaon'a  Chambora,  5  John  Daltan  Straat,  Manchaatar.  »  .  . 

Taiaphona:  Blackfriara  0449.  Telephone  -  •  2819  (3  lines) 
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2819  (3  lines) 


Saw  the  first  flight  by  man  in 
power-driven  machines,  when 
Wilbur  and  Orville  Wright 
made  a  ‘  sustained '  flight  on 
December  17th.  1903.  A  re¬ 
markable  achievement  ! 


and 

SAEDHEn’S  Mm.2 

INSTALLED  THAT  YEAR  ARE  ^ 

X  JT/U  WORKING  WELL  X. 


These  machines  are  renowned  for 
their  long  trouble-free  working 
life.  They  operate  at  exceptionally 
low  cost  and  can  be  handled  by  a 
minimum  of  labour. 


These  machines  are  specially  designed  for 
the  Food  Industries.  They  will  give  an 
accurate  mix  however  diverse  the  propor- 
tion  of  ingredients. 

There  is  a  machine  to  suit  every  requirement. 
Write  for  illustrated  catalogue  NOW. 


PATENT  SIFTERS  &  MIXERS 

STAND  THE  TEST  OF  TIME 


WM.  GARDNER  &  SONS  (Glouc«tter)  LTD.,  BRISTOL  ROAD,  GLOUCESTER 

Tthpbont:  228$  {3  Him)  Ttitfroirm:  '*  Gardntr,  Ghuc*»t*r  ” 

LONDON  !  19  GRAYS  INN  CHAMBERS,  20  HIGH  HOLBORN,  W.C.I  Ttltphont:  Chanewy  7347 


What  makes  the  World  go  Round? 


Research  workers  are  living  question 
marks.  Their  daily  bread  consists  of  how, 
why,  where — of  “ifs  and  ans”.  At  the  BTH 
Laboratories  they  have  a  full  meal  every 
day. 

With  so  many  enquiring  minds  at  work. 
Nature  has  a  hard  job  to  hide  her  secrets, 
and  it  is  scarcely  surprising  that  the  BTH 
team  of  research  workers  is  always  coming 
forward  with  new  techniques,  improved 
methods  and  every  now  and  then,  a  brand 


But  although  the  first  stage  in  all  scientific 
advancement  is  accomplished  by  “taking 
thought”,  there  is  a  great  deal  of  hard 
work  to  follow,  with  many  difficulties  and 
disappointments  to  overcome  before  suc¬ 
cess  is  finally  achieved.  At  BTH  no  effort 
is  spared,  no  trouble  considered  too  great, 
in  order  to  carry  an  idea  through  to  its 
conclusion.  This  is  undoubtedly  one  of 
the  reasons  why  BTH  research  has  ac¬ 
complished  so  much  in  the  past,  and  will 


new  discovery  that  makes  electricalhistory.  |  accomplish  more  in  the  future. 


LAMPS 


FITTINGS 


The  British  Thomson- Houston  Co.  Ltd.,  Crown  House,  Aldwych,  London,  W.C.2 

Lighting  Advisory  Service,  Bridle  Path,  Watford.  Telephone:  Watford  7701  8 


1 
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LATER... 


YOU  CAN’T  HAVE  GOODS 

IF  WE  DON’T  HAVE  YOUR  EMPTY  CONTAINERS! 
SAVE  C.R.S  CONTAINERS,  HELP  FIGHT  SHORTAGES 


This  is  not  a  threat,  but  a  “straight- 
from-the-shoulder”  fact.  Unless  manufacturers  have  your 
returned  containers.,  they  can't  give  you  the  goods.  There  is 
no  alternative.  And  it  isn’t  as  if  you  have  to  go  to  much 
trouble,  anyway.  Just  simply — don’t  give  away  containers, 
don’t  damage  or  destroy  them,  but  put  them  aside  for  the 
C.R.S.  van  to  take  back.  Vans  collect  during  normal 
deliveries,  and  C.R.S.  vans  also  make  regular  additional 
collections.  Cash  is  paid  on  the  spot. 


This  is  all  you 
need  to  do..i 

Open  C.R.S.  wood  and  fibreboard  u.: 
.carefully  to  avoid  damaging  tops  and  sidf 

2  Fold  C.R.S.  collapsible  cartons  FLAT 
with  flaps  sticking  OUT  (otherwise  fla: 
have  to  be  imtucked  before  re-use). 

Store  them  out  of  harm’s  way  us: 
collection. 


Keep  supplies  on  the  move— co-operate  with 

CONTAINER  RECOVERY  SERVICE 

S»PJi  LiinitOd,  _  I  operates  throughout  England,  Scotland  and  Wales.  Authorised  Collectors  of  empty  conuioot 
Unilever  House,  Bl&ckfri&rs,  Margarine,  compound  Cooking  Fat,  Lard,  National  Houiehold  Milk  (M.O.F.),  and  te 
London  EaC  4  I  nxny  leading  Food,  Soap,  Toilet  and  Household  Product  Manufacturers. 
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POLAK  &  SCHWARZ 

(ENGLAND)  LIMITED. 

Mahers  of  Fruit  Essences, 

Juices  and  Pastes  of  fine  quality. 

>0  GREAT  CAMBRIDGE  RUAD 
ENFIELD  •  MIDDLESEX 
Phoae.  ENFieU  5244-5  <S  2575 


sOOOs 
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,  wo  wiHnetS  in 
iLeit  own  ^Y)lie\ 


GUARANTEED 
CONFORMING  WITH 
SUGGESTED  STANDARD  OF  li^E 
FOOD  AN'b  DRUGS  ACTS, 
for  Phoenix,  Automatic  and  Flat 
Caps,  Sealing  Compounds 
and  GummI  Rings,  Rubber  Moulds 
for  Fondants,  etc.  Every  description  of 
Rubber  goods  for  the  Food  Trade. 


KENHA' 


ULMER’S  FIRMAJEL  PECTIN 
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crystal-clear  Jellies 
attractive  natural-colour  Jams. 

lONSISTENT  QUALITY  •  PALE  COLOUR  •  QUICK  REGULAR  SEHING  POWER 

iufacturers  are  invited  to  write  for  full  Information,  trial  samples,  or  bulk 
lies  to  H.  P.  Bulmer  &  Co.,  Ltd.,  Hereford.  Also  at  London  and  Manchester. 
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ELDO. 


dathJ 

HONit 

JiPREAl, 


Phoenix  Works,  Fazakerley,  Liverpool,  9.  ’Phone:  Aintree  1681-4 
London  Office:  66,  Victoria  Street,  S.W. I .  ’Phone:  Victoria  1696 


GEE  MANUFACTURING  Co.  Ltd. 


'(1 


'■4\ 


xziv 
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RELY  on  NationaN.  .  .  with  its 
interest  in  your  individual  requK^ents  .  .  . 
for  an  adhesive  that  will  be  flexibfi^nough 
to  meet  a  wide  variety  of  needs. 

Whether  your  adhesive  problem  is 

I  dinary  packaging  and  assembling  job  or  a  brand- 
w  problem,  National  is  interested  in  creating  an 

^atinutC 

ADHESIVES 

.ytRY  TYPE  OF  ADHESIVE 


adhesive  formula  that  will  meet  your  individual 
requirements  .  .  .  provide  sufficient  flexibility  for 
material  and  conunercial  variations  .  .  .  withstand 
all  extremes  of  shipping  and  consumer  uses. 

Whilst  we  are  keen,  and  have  the  organ¬ 
isation,  to  give  the  best  possible  service  to  all  our 
clients,  both  old  and  new,  the  present  world  short^e 
materials  makes  the  position  very  diffi^It. 
Weslllil^ontinue  to  do  our  best  until  imf^ving 
conditionsT!llhi^j^omccttf//vg|ia^!Siands  in 
full,  and  more,  with  arean5a?ion2Servicc  PLUS  I 

NATIONAL  ADHESIVES  LIMITED 


SLOUGH,  BUCKS. 


TEL.:  SLOUGH  13344 
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SHOULD  THE  EIGHT  ADHESIVE  BE? 


I 


XXV 


.  .  ,  tor  it  demands  of  the  designer  and  typographer  their  finest  efforts  in  blending 
a  bare  idea  into  a  harmonious  whole.  And  then,  good  packs  and  labels  create  SALES. 
Only  the  best  is  good  enough  in  print — yet  prices  must  be  right  for  the  run.  That  is 
where  the  Brown  and  Bibby  8-point  plan  works  for  you.  Years  of  patient  planning 
are  invested  in  the  scheme  to  bring  you  full,  glowing  colour  for  a  modest  outlay. 


%  ARTWORK  creatively  allied  to  natural  colour 
photography,  is  carried  out  by  our  own  studio 
staff,  experienced  in  every  aspect  of  modern 
design.  Type  chosen  from  a  picked  range  of 
3)  mint -new  faces  is  laid  out  for  the  tinest 
effect  under  the  direction  of  our  typographer. 

9  LITHESK  photo-litho  plates  prepared  to  give 
full  colour  range  from  four  printings  where  si;:, 
seven  or  even  ten  were  once  necessary.  A 
'  technical  achievement  only  made  possible  by  the 
scienutk  standardization  of  colours,  screens, 
papers,  inks. 

0  LETTERPRESS.  True -to -life  facsimile  re¬ 
productions  of  the  finest  colour  work  printed 


#  PACKAGING.  Cartons  of  distinction  arc 
designed  for  eye-appeal  —  practical,  easy  to 
handle  and  to  display.  Produced  on  fast¬ 
running  machines,  and  pre-folded  to  ensure 
trouble-free  automatic  packing. 

#  MACHINES  .  .  .  giant  litho  two  colours  .  .  . 
precision  letterpress  plant  .  .  .  giving  dot-to- 
doi  register  for  perfect  reproduction.  Cutters 
handled  with  precision  so  that  your  labels  are 
accurately  trimmed  .  .  .  essential  for  auto¬ 
matic  lalK'lling. 

®  LITHESK  “  revolving  stock  ”  plan  cuts  down 
heavy  label  stock  —  ensures  crisp  new  labels 
always  at  keener  prices  whether  for  23,000  or 
23,000,000. 


on  group  sheets  from  blocks  and  inks  devel¬ 
oped  in  accordarxx  with  our  specialised  four- 
colour  process. 


#  RESEARCH  and  development  work  is  always 
going  on  in  our  laboratory  and  engineering 
departments.  We  spiend  on  this  several  times 
more  than  the  .01%  turnover  for  British 


industry’  as  a  whole. 

COST  ?  Less  than  3'ou  would  think,  because 
of  our  full-colour  “  group  run  ”  method.  We 
can  produce  your  print  in  sparkling,  sales-getting 
full-colour,  at  a  price  comparable  with  chat  asLed 
for  only  two  colours. 


LONDON  CFF'CE  123-5  QUEEN  VICTORIA  5TREET  EC4  TELEPHONE  CENTRAL  9413 
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TY  RESOLES  LTD. 


SIMON 


CKOUP 


HOW  THE 
NTOLETER  CENTRIFUGAL  MACHINE 

CAN  BE  USED 


DUDLEY  FOUNDRY  CO.  LTD. 


8ANDHOLME  IRON  CO.  LTD. 


ENTOLETER 

CENTRIFUGAL  MACHINE 


Distributed  by  Henry  Simon  Limited,  Cheadle  Heath,  Stockport. 

HENRY  SIMON  LTD.  SIMON-CARVES  LTD.  TURBINE  GEARS  LTD. 


As  a  general  principle  Entoleter  treatment  should  whenever  possible  be  applied  : 

(i)  to  raw  materials  entering  the  plant;  this  ensures  that  they  are  uncontaminated  when  stored  and  cannot 
themselves  spread  infestation: 

(j)  to  finished  products  immediately  before  packing;  this  ensures  that  they  are  dispatched  free  from  any 
infestation  they  may  have  picked  up  during  storage  or  manufacture. 

It  is  usual  to  pass  all  flour  and  offal  streams  through  Entoleters  immediately  after  the  final  redressers  ;  these 
should  be  installed  as  close  as  possible  to  the  packing  point  in  order  to  avoid  any  possible  risk  of  reinfestation. 
Insect  life  in  freshly  milled  flour  consbts  mainly  of  mites,  eggs  and  very  small  larvae.  The  Entoleter  completely 
destroys  these  and  positively  prevents  the  development  of  subsequent  infestation  from  within  the  flour  itself. 
Entoleter  treatment  is  particularly  important  when  flour  is  stored  in  bins,  for  bulk  storage  offers  the  most 
favourable  conditions  for  insect  life  to  multiply  and  become  a  menace  to  the  whole  mill. 

In  food  factories,  as  in  flour  mills,  the  Entoleter  should  be  used  to  protect  all  meals,  powders,  etc.,  bought 
outside  before  they  are  used,  all  binned  materials  and  all  finished  products  before  packing  off  in  the  form 
of  meals  or  grits.  One  insect  can  kill  a  customer’s  goodwill.  The  Entoleter  kills  that  insect. 


For  continuous  pest  control  install  th:  patent  mechanical  Entoleter  infestation  destroyer. 


(Msdi  in  EnglnnJ) 


The  COLUSj  RolaVey> 


Gravity  works  harder  for 


Ttvo  high-grade  ball 
bearings  to  every  roller, 
reduce  friction. 

Adjustable  stands 
afford  best  gradient 
for  the  job. 

Cross  bracing 
of  frames  for  extra 
ri^iditv 


•  The  Collis  RolaVeyor  is  an 
improved  gravity  roller  conveyor 
available  in  three  types — light, 
medium  and  heavy  for  all  types  of 
loads  in  all  industries. 


#  Single  and  double  rollers,  vary¬ 
ing  pitches,  adjustable  stands. 

#  Special  sections  for  tilting, 
swinging  out,  lifting  up.  45°  and 
90°  curves.  Guard  rails. 

#  Frames  have  reversed  angles  to 
protect  spindle  ends  and  prevent 
dirt  and  dust  accumulating,  and  to 
give  safety  to  operatives’  hands 
and  clothes.' 


It  saves  time,  labour,  costs... 

Gravity  costs  nothing  and  does  the  work  previously  done  by 
paid  labour.  The  Collis  RolaVeyor  reduces  friction  to  a 
minimum  and  thus  makes  better  use  of  gravity.  It  is  an  en¬ 
gineering  job  throughout,  amply  strong  for  the  work  for  which 
it  is  intended.  It  can  be  extended. to  any  length,  unit  by 
unit,  and  no  skill  is  required  in  assembling  it. 


Write  for  illustrated  folder 

).  COLLIS  &  SONS  LTD.,  43F  Regent 
Square,  Gray’s  Inn  Road,  London,  W.Ci 
Phone:  Terminus  6141 


We  are  mechanical  hamllin^  specialists 

toith  35  years'  experience.  Every  Collis  appliance  is  a 
British  engineering  job  throughout,  fully  guaranteed  and 
backed  by  the  Collis  after-sales  service. 
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anKiui  curngn 


If  the  thought  of  it  brings  you  out  in  a  cold  sweat, 
send  for  Bulletin  16. 

It  concentrates  on  the  simple  ways  of  economising 
steam;  tested  practical  suggestions,  easy  to  carry  out 
and  capable  of  giving  you  immediate  and  lasting 
savings. 

Supplies  of  Bulletin  i6  are  short,  so  will  you  please 
send  the  enquiry  slip  straight  away  for  your  copy. 


ATHER  CHRISTMAS  comes  but  once  a  year, 
y  we  hope  he  brings  some  coal  with  him  this  time; 
br  life  these  days  is  just  one  damn  fuel  crisis  after 


Remember  last  February?  More  to  the  point, 
fhat  about  this  February  ?  How  near  the  starvation 
M  is  your  coal  pile  ? 


LTD.,  CHELTENHAM,  Glos. 

LONDON  OFHCE:  28  VICTORIA  STREET,  S.W.I 


MANUFACTURING  CO. 

am  3175*  Grams:  Spirax,  Cheltenham. 


To  SPIRAX  MANUFACTURING  CO.  LTD. 
CHELTENHAM.  Glos. 

Please  send  one  copy  of  Bulletin  i6  on 
“  STEAM  ECONOMY  ”  (the  simple  ways  of 
taving  steam). 


Here  is  a  Steam  Ji 
Boiling^  Pan  of  50 


W.  P.  Butterfield  Limited 
Head  Office  &  Works:  Shipley,  Yorks. 

Telephone:  SHIPley  52244  (6  lines) 

LONDON:  AFRICA  HOUSE,  KINGSWAY,  W.C.2 

Telephone:  HOLborn  1449 


of  Shipley 
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and 

ESSENTIAL  OILS. 
BUHER  FLAVOURS 
ETC... 

FOOD  PRODUCTS 
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Established  80  Years 


BROADBEN 


•  Absolute  Uniform  Extraction 

•  Clean  and  Rapid  Process 

•  Control  of  Moisture  Content 


_ 1 

Caw6«>eciif^ 


THOMAS 

BROADBENT  &  SONS 

HUDDERSFIELD  LTD. 


{fjf  lHIGH  SPEED 

CENTRIFUGA 

FOR 

DRYING 

SEPARATING 

FILTERING 

MANY  CLASSES  OF 
FOOD  PRODUCTS 

Large  Size  Centrifugals  in  Batteria 
for  Bulk  Quantities 

Small  Size  Centrifugals  in  Units  for 
Small  Quantities  ] 


Telephones: 

Huddersfield  London 

5520  (6  lines)  Abbey  2484  (2  lines) 


Two  36-in.  Belt-Driven  Centrifugals  with  Mixer,  etc. 


Two  42-in.  x  20-in.  Direct  Electrically-driven  Centrifugals  with  Mixer,  etc. 

i 

USED  FOR 

FILTERING  FROZEN  EGGS 
MUSHING  BREAD  for  SAUSAGES 
RECLAIMING  CRYSTALS 
DELIQUORING  SEDIMENTS 
DRIED  MILK,  MILK  SUGAR 
ETC.,  ETC. 


xxxu 
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THE  BATTLE  OF  THE  MEDWAY.— In  1667,  during  the  second  Dutch  War, a  fleet 
of  seventy  sail,  under  the  command  of  de  Ruyter,  suddenly  appeared  in  the  Thames. 
The  English  hurriedly  threw  a  boom  across  the  .Medway,  mounted  guns  and  brought 
a  number  of  fire-ships  into  use.  In  spite  of  these  measures  an  entrance  was  forced 
and  the  fort  at  Shermess  was  levelled.  Immense  damage  was  done,  including  the 
burning  of  three  first-line  English  ships  and  much  panic  was  caused  in  Lontjon 
before  the  Dutch  withdrew.  The  war  ended  with  the  Peace  of  Breda  in  July,  1667. 


To-day,  the  British  manufacturer  turns  to  the 
Medway,  for  here  are  made  the  corrugated  cases 
specially  designed  for  the  protection  and  safe 
delivery  of  his  products.  / 


the  MEDWAY  CORRUGATED  PAPER  CO.  LTD.,  NEW  HYTHE.  Nr.  MAIDSTONE.  KENT 


London  SaUt  Offire :  Blackfriart  Hontt,  Sew  Bridge  Street.  London,  E.C.4 
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•  I  I  M  0  I  0  <B>  I  0  0  I  I 

Save  labour,  time  and  money,  by  using 

BRIDGES 

SIEVING  AND  GRADING  MACHINES 

Here  it  is — at  last — the  perfected  Sieving  and  Grading  Machine,  developed  b/  Engineers  as  a  result  d 
many  years  of  specialised  experience.  Bridges  Sieving  and  Grading  Machines  are  entirely  British  mail 
to  Bridges  own  designs.  They  work  by  direct  vibration,  are  stoutly  built,  well  balanced  and  well  finishai 
Capacity  depends  on  the  mesh  of  the  sieve  but  typical  examples  are  as  follows  : — 

I  cwt.  of  flour  can  be  sieved  in  one  minute.  20  tons  of  flour  can  be  sieved  in  one  hour.  Approximati|' 
500  pints  of  fruit  juice  can  be  sieved  in  three  minutes.  20  tons  of  nuts  can  be  sieved  in  one  how. 


PATENT  APPLIED  FOR 


Write  for  illustrated  folder  to  Dept.  F.M, 
N.  BRICXSES  &  CO.  LTD.,  PARSONS  GREEN.  LONDON,  S.W.i. 


TEL. :  RENOWN 


xx.xiv 
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WILLIAM  WARNE  &  CO.  LTD.,  india  rubber  mills,  barking. 

T«Uphone:  Rippleway  3800  (ESTABLISHED  1837)  Telegrams:  “  Warne  Barking." 


Telegrams :  “  Warne  Barking." 
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.  .  .  the  savoury,  the  sandwich  spread  and  dozens  of 
products,  “PROTEX”  adds  a  delectable  flavour  that 
stimulates  the  appetite  and  makes  Oliver  Twists  of  us 
aU.  For  “PROTEX”  is  a  concentrated  food,  full  of 
the  valuable  amino  acids  that  give  zestful  taste, 
aroma  and  goodness  .  .  .and  assists  digestion.  Many 
discriminating  food  manufacturers  employ  “PROTEX” 
in  their  recipes  ;  may  we  tell  you  more  about  it  ? 
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W.  H.  WILLCOX  &  CO.  LTD. 

SOUTHWARK  HOUSE,  LONDON,  S.E.I 


Smooth  and  positive  running  without 
slip  or  stretch. 

Easily  installed  and  no  maintenance 
needed. 

Single  Ropes  transmit  from  i  to  23 
horsepower  according  to  size  and 
speed. 

Grooved  Pulleys  also  supplied  for 
drive  conversions. 


Write  now  for  Prices 
and  Technical  Data 
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x\ 

Squirret-ca  ge 
induction  motor, 
protected  type. 


Standard  G.E.C. 
Motors  cover  all 
hormal  drives— A.C. 
or  D.C.— constant 
or  variable  speed, 
any  form  of  en¬ 
closure— and  each 
motor  complies 
with  British  Stan¬ 
dard  No.  168. 


Slip-ring  induction 
motor,  drip-proof 
type. 


Direct  current 
motor,  pipe  venti¬ 
late  type. 


MOTORS 


ruivt.  of  I  he  (general  tlectrlc  Co.  Ltd.,  Magnet  House,  Kingsway,  London,  W.C.2 
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IRRESPECTIVE  of' the  efficiency  of  the  productive  organisation*  which 
it  served,  this  Railway  Siding  was  itself  the  cause  of  losses.  High  operating  costs  per  ton, 
and  wear  and  tear  on  tracks  and  rolling  stock  involving  heavy  expenditure  on 
replacements,  were  the  results  of  neglect.  i 

A  Railway  Siding  fulfils  a  very  important  function  ;  through  it  flow  raw 
materials,  and  finished  or  partly  finished  goods  according  to  the  character  of  the 
organisation.  The  planning  of  the  original  layout,  the  selection  of  specification  and 
the  subsequent  installation  and  maintenance  should  receive  attention  comparable 
with  that  bestowed  upon  problems  affecting  the  layout  of  the^whole  Works  and  Stores 
to  which  the  Siding  must  be  closely  related. 


.xxxix 


Si 


TMMERSONSVJ 


RAILWAY  SIDING  ENGINEERS 

PLANNING  •  INSTALLATION  •  MAINTENANCE 


production 


the  ideal 


Brushes  lhat  help  to  process  food  must 
he  hygienic  as  well  as  efficient.  Nylon 
nionofilainent  brushes  excel  in  both 
these  rpialities.  They  resist  debris  build¬ 
up.  They  are  easy  to  clean.  They  shed 
no  filanients.  Firm  but  supple,  strong 
and  resilient,  they  do  their  work  with 
faithful  thoroughness.  Add  to  these 
properties  a  truly  remarkable  length  of 
life,  and  you  have  the  ideal  brush  for 
use  in  processes  of  food  production. 
Nyloiv  monofilament,  a  product  of 
Imperial  Chemical  Industries  Limited, is 
now  freely  available  to  all  Brush  Makers. 


xl 
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/  /  JQ^pages  of 

vital  information  for  the 

FOOD  t^MUFACTORER  j 

When  you  need  up-to-the-minute  information  about  anyfood  manufacturing  process, 
from  the  raw  material  to  the  packed  product,  including  the  equipment  used  and  the 
package  Itself — a  copy  of  the  latest  edition  of  FOOD  INDUSTRIES  MANUAL  should 
be  at  your  elbow  for  immediate  reference.  Most  of  the  copies  of  the  15th  Edition 
have  been  sold  before  printing.  The  publishers  have  now 

A  JAM  MANUFACTURER  WRITES:  ^  ^  « 

••  When  problems  arise  in  the  factory  I  Invariably  find  the  C  fj  |]  ^  rj  D I  C  C  C  rj  D  C  A  I  C 
solution  in  FOOD  INDUSTRIES  MANUAL."  rwr\ 

4  CANNER  SAYS:  “We  started  our  factory  MO-liC  SUi*C  Of  yOUf*S  TODAY  I 
eighteen  years  ago  with  the  knowledge  gained  from  the 
first  edition  of  FOOD  INDUSTRIES  MANUAL.  The  present 
work  surpasses  all  iu  predecessors." 


The  authoriutive  con¬ 
tributions  appearing  in 
FOOD  INDUSTRIES 
MANUAL  are  produced 
for  the  technicians, 
works  chemists, 
engineers,  works  man¬ 
agers,  and  are  written 
by  men  with  both 
aademic  qualifications 
and  industrial  experi¬ 
ence  In  factories.  The 
editor,  a  chemist  by 
examination,  has  a  near- 
lifetime  of  experience  in 
control  of  food  factories 
u  home  and  in  countries 
over  the  wide  Atlantic. 


EDITION  NOW  PRINTING 


■  CONTENTS  — - 

CEREALS  :  Wheat  —  Milling  —  Flour  —  Baking  —  Flour  Con¬ 
fectionery.  Compiled  by  T.  H.  Fairbrother,  M.Sc.,  F.R.I.C. 
SUGAR  CONFECTIONERY:  Candy —  Chocolate— Jams  — 
Jellies.  Compiled  by  J.  Valentine  Backes,  A.R.C.S.,  D.I.C., 
A.R.I.C.,  and  others. 

CANNING  &  PRESERVING.  Compiled  by  F.  Hirst.  M.Sc.. 
A.R.C.S.,  and  W.  B.  Adam,  M.A.,  F.R.I.C.,  and  others. 

THE  DAIRY  INDUSTRY.  Compiled  by  J.  G.  Davis. 
D.Sc..  Ph.D.,  F.R.I.C. 

MEAT  PRODUCTS.  Compiled  by  T.  Crosbie- Walsh.  F.R.I.C 
PICKLES  AND  SAUCES.  Compiled  by  E.  F.  Eaton.  A.R.I.C. 
HANDLING  EQUIPMENT.  Compiled  by  Frank  H.  Slade. 
A.M.i.Mech.E. 

BOILER  HOUSE.  Compiled  by  H.  C.  Appleby,  M.lnst.F.. 
A.M.i.Mech.E. 

FOOD  DEHYDRATION.  STORAGE  &  REFRIGERATION 
EDIBLE  FATS  &  FATTY  FOODS.  FRUIT  JUICE  PRODUCTS. 
COMPOSITION  OF  FOODS.  PACKING  :  Packing 
Materials — Conuiners — Packing  Machinery. 

SUBJECT  INDEX.  SUPPLIERS:  Names  and 
Addresses,  Products,  Trade  Names  &  Marks.  X 


1170  PAGES 


42 


Plus  Postage 
Inland  8d. 
Overseas 
is.  3d. 


/  LEONARD 
HILL 

LIMITED 

17,  Stratford  Place 
London,  W.  I 


FOOD  INDUSTRIES 
MANUAL 

4  publlcatlorr  of  the 

LEONARD  HILL  TECHNICAL  GROUP 


Please  forward  a  copy  of 
/  FOOD  INDUSTRIES  MANUAL 
at  42s.  plus  postage  (inland  8d. 
Overseas  Is.  3d.). 


4  Crott  out  that  whfch  dots  not  aoply 
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^UH  tmctcMcv  sifuims 

look  like  this 


THAT’S  splendid! 


Different  firms  have  different  methods. 
Some*  are  so  methodical  that  the  Bulletins  are 
filed  away  in  a  flash — out  of  sight  and  out  of 
mind.  Others  keep  squirrels  in  the  office- 
excellent  fellows  who  hoard  useful  information 
against  the  day  when  they  will  have  time  to 
absorb  it — a  day  that  seldom  or  never  comes. 

But  the  wise  and  far-seeing  firms  try  to 
keep  people  in  the  picture.  They  see  fuel 


efficiency  not  as  an  emergency  measure  tor 
making  ends  meet,  but  as  a  long-term  matter 
vital  to  their  production  and  costing,  their 
overheads  and  profits.  So  they  see  that  the 
Bulletins  get  around.  They  welcome  criddsms 
and  suggesdons  arising  from  them — and  soona 
or  later  they  do  what  thousands  of  other 
firms  have  done  and  ring  up  the  Ministry’s  Fuel 
Engineer  at  the  Regional  Office. 


FUEL  EFFICIENCY  BULLETIN  NO.  SO  ••  FUEL  SAVING  IN  FACTORIES 
AND  COMMERCIAL  BUILDINGS  **  WILL  SHORTLY  BE  READY 


NawcastI*  Hill 
LMdt  3MII 
Nottingham  4(lli 
Cambridga  S42M 
Garrard  f7M 
Chatham  1411 
Raading  *l4tl 
Cardiff  *234 
Bri.tol  3(221 
Baarwood  Mil  j 
Oidtbury  ll((^  ' 
Glatgow  CiwliM 
Edinburgh  14HI  ( 
Oundaalll*  | 


Government  Buildings,  Ponteland  Itoad,  Newcastle-on-Tyne,  5 

Century  House,  South  Parade,  Leeds,  1 

Castle  Gate  House,  Castle  Gate,  Nottingham 

Shaftesbury  Road,  Brooklands  Avenue,  Cambridge 

Mill  House,  87/89,  Shaftesbury  Avenue,  W.i 

at.  High  Street,  Rochester 

whiteknights,  Harley,  Reading 

27,  Newport  Road,  ^rdiff 

12/14,  Apsl^  Road,  Clifton,  Bristol,  8 

Temporary  Office  Buildings,  Hagley  Road  West,  Birmingham,  17 

Burton  Road,  West  Didsbury,  Manchester,  20 

14s,  St.  Vincent  Street,  Glasgow,  C.2 

SI,  Cockbum  Street,  Edinburgh,  l 

I,  Overgate,  Dundee 


Northern 

North-Eastern 

North-Midland 

Eastern 

London 

South-Eastern 

Southern 

Wales 

South-W’estem 

Midland 

North-Western 

Scotland 

Scotland 

Scotland 


FUEL  AND  POWER 

December^  1947 — Food  M* 


xlii 


ALL  BY  ITSELF  this  machine  makes  FLAKICE  FROZEN  WATER  RIBBONS. 
Normally  ICXl  lbs.  of  them  can  be  substituted  for  about  133  lbs.  of  block  ice  thac 
is  crushed  before  using.  Machines  are  of  rugged  construction.  .Maintenance  is 
low  and  no  attendant  is  necessary. 


STORED  WITHOUT  RE6EALING  and  with  practically  no  loss. 

No  razcr-sharp  edges.  Ideal  for  lowering  temperature  of  foods 
and  other  materials  that  are  "  batch-mixed  "  in  agitators.  For 
rtducing  friction  when  "  chopping  "  (meat  for  instance).  To  hold, 
pack,  or  transport  milk,  and  other  perishable  foods. 


ICE  IN  60  SECONDS. 


Just  press  a  switch  —  the  cylinder 
revolves  in  a  tank  of  pure  fresh  water,  and  as  it  rotates,  the  water 
ia  converted  into  curved,  sub-ccoled,  ^  inch  thick  FLAKICE 
FROZEN  WATER  RIBBONS  which  automatically  peel  from  the 
Monel  Metal  surface. 


WRITE  NOW,  for  complete  informa¬ 
tion.  Ask,  too,  about  other  York 
equipment  for  refrigeration  and  air 
conditioning. 

YORK  SHIPLEY  LIMITED 

NORTH  CIRCULAR  RD.,  LONDON,  N.W.2 

BBANCHES  AT  BIRMINGHAM, 
MANCHBSTEB,  GLASGOW 
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ALBRO 


FILLING  MACHINES 


Fill  the  Nation  s 


’s  needs  •  • 


Albro  Filling  Machines  range  from  simple  gravity  machines,  requiring 
no  power  whatever,  to  vacuum-operated  fillers  for  powders,  fluids, 
emulsions  and  semi-solids,  with  capacities  up  to  900  gallons  per  hour. 
Whatever  the  filling  job — Sweet  Pickle,  Salad  Cream,  Yeast  Extract, 
Custard  Powder,  Pepper,  Spices,  Gravy  Powder,  Health  Salts,  Milk 
Powder,  etc.,  there’s  an  Albro  Machine  to  fill  cleanly,  efficiently,  rapidly, 
with  only  the  attention  of  junior  unskilled  labour. 

Albro  Engineers  are  always  at  your  service — insullations  to  suit  any 
product,  any  output. 


There’s  an  ALBRO  machine  for  every  filling  need 


C.I16RS  *  ENGINEER' 
Northampto"  Wor 


Another  clean  job  in  PYREX  Brand  Glass  Pipe  Lines. 


gY  the  use  of  PYREX  Brand  Glass  Pipe  Liiwii 
purity  and  quality  of  the  liquids  convtjrtd 
nr^aintained  throughout.  This  is  of  imme 
importance  to  manufacturers,  whether  th 
commodity  be  mineral  waters,  beer,  syrups,  k 
milk  or  other  liquids  for  either  general  or  specials 


Our  photograph  shows  a  section  of  the  pips  - 
insullation  at  a  large  Mirseral  Water  Factory 
Trafford  Park,  Manchester,  featuring  PYREX  Bn 
Glass  Pipes  and  Taps  in  a  conventional  arranges 
for  conveying  syrups  from  pans  to  bottling  madt-v 


We  shall  be  glad  to  arrange  for  our  technics 
to  advise  in  a  layout  to  suit  your  own  partic. 
products. 


Pump  through  Glass  -> 

ft's  cleaner!  safe 


DVDFY  glass  pipe  lines 

W  made 


Mark 


James  A.  Jobling  &  Co.  Ltd.,  Wear  Glass  Works,  SUNDERLAND 
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SHELL  DETERGENTS  DERIVED  FROM  PETROLEUM 


TEEPOL 


The  hygienic  kitchen  heip 


0  Wherever  food  is  prepared  or  consumed,  the  risk  of  contamination 
is  serious  unless  the  highest  standard  of  cleanliness  is  maintained. 

In  TEEPOL,  and  a  range  of  Teepol-based  products,  chemical 
science  provides  the  perfect  answer  to  this  and  other  cleaning  problems. 

Derived  from  petroleum,  teepol  possesses  greater  penetrating 
and  detergent  properties  than  traditional  cleaning  materials.  Con¬ 
sequently,  it  cleans  quicker,  more  efficiently  and  more  effectively, 
thoroughly  removing  the  sources  of  possible  infection. 

It  is  instantly  soluble  and  equally  effective  in  soft  water,  hard 
water  and  even  salt  water  and  cleans  to  a  spotless  finish  in  every  case. 

The  wide  orbit  of  its  applications  make  it  invaluable  in  kitchen  and 
dining-room  hygiene  for  it  can  be  used,  with  full  safety,  on  a  wide 
variety  of  surfaces — paint  and  woodwork,  plastics,  enamel,  china, 
glass,  metal,  linoleum  and  fast-dyed  fabrics  of  all  descriptions. 

Made  in  Britain  on  a  large  scale,  teepol  and  Teepol-based  pro¬ 
ducts  are  available  in  bulk  quantities  without  restrictions.  Fuller 
details  of  specific  applications  of  these  remarkable  detergents  are 
available  in  a  series  of  Shell  Technical  Information  Sheets.  Appro¬ 
priate  copies  will  be  sent  to  all  interested  enquirers,  who  state  the 
particular  nature  of  their  cleaning  problems. 

SHELL  CHEMICALS  LIMITED 

(OISTRiaUTORS) 

head  OFFICE:  112,  STRAND,  LONDON,  W.C.2.  TEL,:  TEMPLE  BAR  4455 

*  4,  ST.  MARY’S  PARSONAGE,  MANCHESTER,  3.  BLACKFRIARS  0097 

I  *’  TEEPOL  "  is  the  Registered  Trade  Mark  of  Shell  Chemicals  Limited 
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We  regret  we  are  still  unable  to 
quote  for  immediate  deliveries 


ADVITA  LIMITED 

2  KINGSCOTE  STREET.  LONDON.  E.C.4 


M  U  L 

GLYCERYL  MONOSTEARATE 


ADL  5-8 


CLARK’S 

MIXERS 


Glass  Enamel  Lined. 
Highly  Acid  Resisting. 
Cast  Iron  or  Mild  Steel. 
Capacities  up  to  1.000 
Gallons. 

Motorised  or  Belt  driven. 

tttablishtd  over  a  Century  end  e  Hoff. 

T.  &  C. 

CLARK 

&  CO  LTD. 


WOLVERHAMPTON 


Te«e»iMW 

»20<i 


Ttltfrcntt: 

CLARK.  Wolverhampton. 


xivi 
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ON 

atew 


Henry  Wiggin  and  Company,  Limited 


Street^  Birmingham^  16 
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No  need  to  take  this  with  a  grain  of  salt  —  Monel 


can  handle  tons  of  it.  And  handle  it  too.  without 


OR  THE 


suffering  from  corrosive  or  abrasive  attack. 

In  fact,  wherever  corrosive  conditions  from  salt. 


brine,  steam  or  food  acids  occur  and  a  high 


'UTURE 


strength  material  is  required.  Monel  should  be 
specified. 


DRY  CLEANING 


is  a  modern  method 
designed  for  ex¬ 
tracting  dirt  and 
foreign  matter  and 
at  the  same  time 
leaving  the  article 
in  its  original  form 
and  retaining  its 
entire  properties. 


•  50  years  of  experience  in  cleaning  CURRANTS 
and  SULTANAS  is  placed  at  your  service.  We 
have  a  machine  for  all  classes  of  manufacturers. 
Write  for  our  illustrated  catalogue. 


This  is  exactiy  what  the 

DUCKWORIH 
DRY  FRUIT  ClEAREI 

does. 

It  takes  from  Currants 
and  Sultanas  the 
STALKS,  DIRT,  DUST 
GRUBS  and  NAILS 
leaving  the  fruit  with  its 
original  bloom  and  its 
entire  sweetness. 


CALEB  DUCKWORTH  LIMITED  *  COLNE  *  LANCASHIRE 


WOVEN  WIRE 
CONVEYOR  BELTS 


THE  BRITISH  WEDGE  WIRE  CO.  LTD. 

ACADEMY  STREET,  WARRINGTON 

Telephone  :  Warrington  663  and  1676 
Telegrams  :  “Wedeo"  Warrington 


MECHANICAL 
HANDLING 
EQUIPMENT 

••Wedeo”  conveyors,  incorpor 
ating  "Wedeo”  Woven  Win 
Belts  are  the  answer  to  manyoitlN 
handling  problems  of  the  Bakr  W 
Confectioner. 

The  illustration  shows  a  "Wed® 
Woven  Wire  Conveyor  Belicinyini 
dough  from  the  proover  to  the  baki*{ 
Ovens. 

Whatever  your  handling  problenu.]fn 
will  be  interested  in  our  catalogue,  seif 
able  through  the  coupon  below,  and  ar 
Technical  Service  Department  will  beasli 
to  tell  you  whether  “  Wedeo  ”  beloiao 
‘  conveyors  can  help  you.  The  fuUw 
information  is  available  without  tkt 
slightest  obligation. 

Send  for  this  cataloguti 


THE  BRITISH  WEDGE  WIRE  CO.  LTD. 

ACADEMY  STREET.  WARRINGTON 

Please  let  us  have  illustrated  literatun 
showing  the  various  uses  of  “Wedeo 
Conveyor  Belu. 

PIN  THIS  TO  YOUR  CARD  OR  LETTERHIAOI^__, 
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PUMPHOUSE! 


No  pumphouse  ?  No  foundations  ?  All  pipe¬ 
work  underground  ?  No  driving  shaft, 
bearings  or  gears  to  bother  with?  Loss  of 
power  is  negligible?  Nothing  at  the  well¬ 
head  ?  No  installation  difficulties  ?  No  priming 
needed  ?  No  suction  troubles  ?  No  noise  ? 
No  radio  interference  ?  No  attention  for 
upwards  of  10,000  hours  ?  What  kind  of 
pump  is  this  ? 

The  SUMO  Submersible  Pump  is  the  pump 
for  deep  wells  and  boreholes.  It’s  pump  and 
motor  in  one — one  compact  unit.  Suspended 
by  the  rising  main,  fed  by  a  single  strong 
electric  cable,  the  whole  thing  lives  and  works 
at  the  bottom  of  the  well. 

SUMO  Pumps  are  used  to-day  by  water¬ 
works,  gasworks,  factories,  hospitals,  schools. 
Government  Departments,  railways,  dairies, 
laundries,  farms  and  private  owners  all  over 
the  country.  There  are  models  to  cope  with 
any  output  between  200  and  40,000  gallons 
per  hour.  Initial  costs,  running  costs,  main¬ 
tenance  costs  ...  all  low.  SUMO  Sub¬ 
mersible  Pumps  have  revolutionised  water¬ 
pumping  methods — and  behind  them  is  the 
hundred-year  engineering  name  of  Chance 
Brothers. 


WHAT,  NO  ii 


SUMO  PUMPS  LTD 


(Proprietors  Chance  Brothers  Ltd.) 


DIPT.  U,  LI6HTN0USE  WORKS.  SMETHWICK 
SIRHINGHAH.  ’Phone;  West  Bromwich  1051 


4 
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+ 
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An  all-round  Plus 
for  YOUR  food 


As  research  goes  deeper  into  the  mysteries  of 
vitamins  and  enzymes,  the  value  of  the  B  Vitamin 
group  in  releasing  energy  becomes  more  and 
more  evident.  Yestamin — pure,  dried,  de- 
bittered  Yeast — is  exceptionally  rich  in  Vitamins 
B,  and  Bj  and  also  has  a  40  per  cent  protein 
content.  The  Yestamin  flavour  is  piquant  and 


appetising.  Supplies  of  Yestamin  are  good. 
Here  is  an  all-round  plus  for  your  processed  fook. 
which  is  of  great  value  at  the  present  time. 


Vitamin  D^  . 2.10  mgms.  per  oz.  |' 

Riboflavin  {B  fl  .  1.45  „  „  H 

Niacin  . 9.5  „  „  j ' 

- - -  -  -  ‘I 


YESTAMIN 


PURE  DRIED  YEAST 


THE  ENGLISH  GRAINS  CO.  LTD.  B  U  R  T  O  N  •  O  N  •  T  R  E  N  T 


+++  +  +++4'4'++++  +  +  +  +  "f“++4 


Seven  Pillars  of  Wisdom 


The  Self-Contained  Economic  Boilers  served  by  these  seven 
steel  stacks  are  fitted  with  “  Hodgkinson  ”  Smokeless  and 
Gritless  Coking  Stokers  with  Self-Cleaning  grates.  No 
smoke,  no  grit,  low  exit  gas  temperatures  and  less  coal 
consumed  for  a  given  steam  output.  What  could  be  wiser 
in  these  days  of  reduced  fuel  allocations  and  inferior  qualities? 
Write  for  our  full  explanatory  Catalogue. 

James  Hodgkinson  (Salford)  Ltd. 

BRETTENHAM  HOUSE.  LANCASTER  PLACE.  STRAND.  W.C.2 
Ttl.:  Temple  Bar  2I68>9 
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READS’  E.H.  PAHERN 
HOOP  CLOSURE  DRUM 


is  possibly  the  simplest  effective  method  of  closing  and 
sealing  fully  Open-top  Containers  for  the  transport  of 
Pastes,  Powders  and  certain  Liquids.  When  manufactured 
from  Tinplate  and/or  internally  lacquered  it  is  also 
suitable  for  foodstuffs.  Rubber  or  Cotton  Rings  are  used 
as  the  gasket  and,  when  necessary,  these  Drums  can  be 
supplied  air  or  liquid-tight. 

Available  from  7'  to  22'  diameters  and  up  to  42'  in  depth. 
Materials  include  Mild  Steel,  Tinplate,  Temeplate,  Tin- 
Terne  Plate,  Aluminium  and  other  non-ferrous  materials. 
28  BG  to  18  BG  thicknesses. 

In  all  but  the  four  largest  sizes,  these  Dnuns  can  be 
supplied  fully  lithographed  or  printed  to  specification.  The 
interiors  of  all  sizes  can  be  supplied  lacquered,  enamelled, 
or  finished  with  suitable  coatings  for  the  appropriate 
produa,  or,  alternatively,  the  exteriors  and/or  interiors 
can  be  supplied  painted  to  requirements. 


coy* 


OF  LIVERPOOL 


READS  LIMITED  *  ORRELL  HOUSE  *  ORRELL  LANE  ’  WALTON  *  LIVERPOOL  *  *  AINTREE  3«M 
nr  GUANO  auiLOiNCS  •  Trafalgar  sguari  •  London  •  w.ca  ■  whi  stri 

Also  AT  LONDON.  GLASGOW,'  BELFAST  AND  CORK 


I 
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MAKERS  OF  LATEST  VEGETABLE  PEELING.  SLICING,  CHIPPING  AND  DICING  MACHINES. 


MACHINERY 


FOR  MANUFACTURE  OF 


■■ii*  -  >» 


SOUP  BOILING  PANS 


JAM.  MARMALADE,  CONFECTIONERY,  SOUPS.  SAUCES,  PICKLES, 
TABLE  JELLIES,  SYRUPED  PEEL,  VEGETABLE  PRODUCTS,  ETC. 


CONSULT 


MAKERS  OF  LATEST  FRUIT  JUICE,  SUGAR  FILTRATION  AND  RAPID  JAM  BOILING  PLANT. 


WM. 


BRIERLEY,  COLLIER  &  HARTLEY,  Lift 

BORO  WORKS,  ROCHDALE.  Telephone  :  4I8I 


London  Office  :  SUNRIDGE,  RUDEN  WAY.  EPSOM  DOWNS,  SURREY.  Telephone  :  Bur(h  Heith  27« 


ESTABLISHED  1835. 
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-  tiiwdrds  /necfing  your 
solvent  requirements 

It  fmds  wide  application  in  food 
manufacture  and  processing  as  a 
solvent  for  oils  and  fats,  whilst  its 
relative  immiscibility  with  water 
makes  it  of  particular  value  in  the 
extraction  of  organic  substances 
from  aqueous  solutions  and 
suspensions,  the  solvent  being  easily 
removed  by  distillation. 

ETHER-IVl&B 

is  the  product  of  over  a  century*s 
experience  in  the  manufacture  of 
fine  chemicals.  Strict  analytical 
control  ensures  the  maintenance  of 
the  highest  standards. 

In  all  processes  requiring  a  B.P. 
or  B.S.S.  579  grade  of  ether  the 
M&B  product  may  be  relied  on  for 
consistently  satisfactory  results. 


MAY  &  BAKER  LTD.  DAGENHAM 

oom 
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A  section  of  the  ether  fractionating 
column  at  the  M&B  Works,  Dagenham. 


''X. 


1.  Can  Runways,  Delivery  Twists, 
and  Sweeps  to  a  Four>Belc 
Conveyor. 

2.  Overhead  Belt  Conveyor. 


3.  Part  of  a  Seven-Belt  Cenvc;; 
System  for  Distributing  Cases. 

H.  Elevators  and  Runway  of  Cr 
Making  Machines. 

5.  Food  Cannery  Exhauster 
Discharge  Conveyor. 

6.  Overhead  Cable  Conveyor  fc 
Cans  to  Filling  Lines. 


Send  for  Leaflet 

ENGINEERING  &  CO.LTO.i 
SRINSTEAD  ROAD.  DEPTFORD.  LO  N  D  O  N,  S,^C0Mr 

Associated  with  Fredic.  Braby  &  Co.  Ltd.)  Telephone:  Tldawr*'^| 
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FOR  ALL  TYPES 
OF  FOOD  PACKING 
BY  HAND  OR 
MACHINE. 

SAMPLES  OR  ADVICE 
WILLINGLY  SENT 
ON  APPLICATION. 


ADHESIVES  FOR 
THE  CANNING 
INDUSTRY  A 
SPECIALITY 


GLOY  &  EMPIRE  ADHESIVES 


ACME  WORKS  •  CLAPTON  '  LONDON,  E.5 

TELEPHONE:  AMHerst  4746  (4  lines) 

GLEMCO  WORKS,  LOUVAIN  ST.,  F  A I LS  WO  RTH ,  M  A  N  C  H  E  ST  E  R.  Telephone:  FAilsworth  1913 
AUSTRALIA  :  MESSRS.  J.  DAVIES  &  SONS.  LTD.,  743  NORTH  RD.,  MURRUMBENA.  S.E.9.  VICTORIA.  AUSTRALIA 


ELEVATORS &CONVEYORJ 


'^-1-  .li 

awl  -  ! 


r' 


Built  and  powered  to  handle  a  full 
five-ton  payload,  this  real  heavy 
duty  truck  has  gained  an  un¬ 
rivalled  reputation  for  reliability. 

SALIENT  FEATURES 

Six-cylinder  engine  develops  80  b.h.p.  ^  Four-speed  gearbox  with  silent 
helical  gears.  'Ar  Fully-floating  spiral  bevel  rear  axle.  ^  Powerful  hydraulic 
brakes.  -At  12  volt  electrical  equipment.  'Ar  Distortion  of  cab  prevented 
by  patented  ‘  Diaflex  *  mounting. 


COMHER  CARS  LTD.  LUTON.  EXPORT  DIVISI  ON:  ROOTES,  LTD.,  DEVONSHIRE  HOUSE.  PICCADILLY.  LONDON,  W.l 
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Our  wide  range  of  products  for  the  Food 
Jacketed  Pans,  Vacuum  Pans,  Processing  Retc 
Trolleys,  Food  Benches  and  Racks. 

We  design  and  manufacture  to  customers’ 
specifications. 


requirements  and 


01  w 


Shttt  Mttol  &  Stetl  Plate  fabricators. 


plant  and 
machinery 

FOR  FOOD 

manufacturers 


w.  B.  BAWN  &  CO.  LIMITED 


BYRON  HOUSE.  BLACKHORSE  LANE.  LONDON.  E.I7 
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ALFA'LAVAL  CO.  LTD., 

TELEPHONE :  EALINC  ON  6  (P.B.X.) 


ROAD.  BRENTFORD,  MIDDLESEX 

TELEGRAMS :  ALFALAVAL.  PHONE.  LONDON 


m 


If  you  refine  GROUNDNUT,  SOYA, 

RAPE  OR  OTHER  VEGETABLE  OILS 
it  means  that  you  can  recover  ^.-2%  of  a  valuable  by-product, 
and  at  the  same  time  reduce  refining  losses.  The  secret  of 
the  process  is  in  the  use  of  De  Laval  centrifugal  separators. 
Write  for  full  details  of  this^end  other  processes  for  vegetable 

and  fatty  oils. 


DeI^al 


In  the  tight  for  the  nation’s  food,  electric  refrigeration  plays  a  major  part 


For  without  its  benefits,  our  present  rations  could  not  be  maintained.  Frigidaire  is  helping  the  nation 


to  win  through  by  safeguarding  perishable  food  and  preventing  waste.  In  cold  stores  and  kitchens  all 


over  the  world  —  wherever  dependable  refrigeraiion  is  needed  —  you’ll  find  Frigidaire  on  the  Job. 


DIVISION  OF  GENERAL  MOTORS  LIMITED 

Edgware  Road,  The  Hyde,  N.W.9  Telephone  :  CoUndale  6S41 
COMMERCIAL'  AND  HOUSEHOLD  REFRIGERATIOM 
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You  fill  the  container  as  shown,  glance  at  the  dial  and 
get  an  immediate  check  upon  the  moisture  content  of 
grain,  seeds,  peas  or  whatever  similar  foodstuffs  you  may 
be  examining. 

This  compact,  portable,  self-contained  electrical  moisture 
meter  has  been  developed  by  N.P.L.  in  conjunction  with 
Baldwin  Instrument  Co.,  Ltd. 

The  aim  was  to  make  available  to  Grain  &  Seed  Mer¬ 
chants,  Grain  Dryers,  Food  Manufacturers,  etc.,  a 
simplified  and  rapid  means  of  moisture  determination. 


Anyone  can  use  this  instrument  :  one  simply  oh 
moisture  content  by  referring  the  meter  reading! 
calibration  chart. 

baLDWiKT 

“N.P.L”  MOISTURE  METI 

Fully  descriptive  and  illustrated  leaflet  on  request 

BALDWIN  INSTRUMENT  COMPANY  LINI1 

BROOKLANDS  WORKS.  PRINCES  ROAD,  DARTFORO,  B 

Telephone:  Dartford  2989  | 


Pfsotv  6f  coyrfety  o/  fAe  oiwtera 


^  COSHERON  &.  CO  IT 

self-adhesive  cellulose  tape  London  wi: 


Iviii 
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n  all  ageSy  the  finest  recompense  for  thorough 
workmanship  put  into  the  making  of  an 
article  is  the  satisfaction  given  to  the  user. 


George  Ellison 


PERRY  BARR  BIRMINGHAM  22 B 
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FILTER  PRESSES 


lor  beer 

SUGAR  SYRUPS  YEAST 

FRUIT  PULPS  &  JUICES  SOUP 

WINES  MEAT  EXTRACT 

CIDER  EDIBLE  FATS 


AND  WHERE  A  REFINED  PRODUCT  IS  REQUIR 


S.  H.  JI@HNS@N  S  €@.  If 


I 


Telegranu:  C  A  RPENTERS  RO  A  D 

“  FILTRUM  ”  PHONK  1  rfc  M  rfc  rfc  TW  i:  Telephone  •• 

LO>DON  HJlNLlUIN,  MARYLAND  186S 


I 


"I®* 


WERE  RECENTLY  AWARDED 


THE  GOLD  SEAL 


THE  ROYAL  INST.  OF  PUBLIC  HEALTH  Ci  HYGIENE 


THE  GOLD  Seal  is  evidence  that  the  standard 

OF  PURITY.  QUALITY,  AND  MERIT  HAS  BEEN 
CONSISTENTLY  MAINTAINED  FOR  A  PERIOD  OF  NOT 
LESS  THAN  TEN  YEARS 


-  . 


.  \ 


.  ..■•4 
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Magcrates 


make  crates  that  reaCy  will  last,  and  are 
1/ U  40-60%  lighter  than  wood.  Of  attractive  and 
hygienic  design,  Magcrates  are  constructed 
entirely  in  light  and  ultra-light  alloys.  No 
licence  is  required  by  you  or  by  us,  and  unlimited 
quantities  may  be  ordered,  as  the  metals  are  in 
plentiful  supply. 

The  standard  size  holds  24  1-lb.  jars.  The  illus¬ 
tration  shows  a  special  crate  designed  to  take  both 
the  round  and  triangular  jam-jars  of  a  weU-known 
manufacturer. 

We  are  specialists  in  the  design  of  light-weight 
crates — write  and  send  us  your  crating  problems. 


ESSEX  AERO 

LIMITED 


ton  MANUFACTUKERS 

and  distributors 

AVESEND,  KENT 
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CROW  INTO  A  BOTTLE-NECK  ! 


Now  is  the  time,  before  you  swing  into  full  peace-time 
production,  to  get  your  packaging  situation  lined  up.  It 
will  never  become  a  problem — if  you  tackle  it  now.  Probably 
you  have  already  some  ideas  of  the  form  your  containers 
should  take.  We  have  a  brilliant  creative  studio  ready  to 
put  your  thoughts,  or  their  own  ideas,  into  tangible  form. 

HUNT  PARTNERS  LTD.  CLAPTON  •  LONDON  •  E-5 


Yes— this  is  the  “boilerhouse”  of  a  well-known 
dyers  and  cleaners  ...  All  the  steam  they  want,  no 
chimney,  no  fumes,  no  fuel  store  .  .  .  absolutely 
clean  and  spotless. 

B  &  A  electrode  boilers  have  unique  advantages: 
they  can  be  put  in  any  convenient  position,  without 
any  guard,  and  often  beside  the  machine  using  the 
steam,  saving  pipework  and  steam  losses.  B  &  A 
boilers  are  the  most  convenient  sources  of  heat 
available  and  require  no  attendant. 

B  &  A  electrode  boilers  are  available  for  steam 
supply  and  for  space  heating  and  hot  water  supply. 
Write  for  full  details. 


250  Kto.  electrode  boiler  supplying  750  Ibi- 
steam/hr.  lor  leading  firm  of  Dyers  &  Cltantn. 


ELECTRODE  BOILERS 


•  ELECTRODE  BOILERS  •  ELECTRIC  WATER  HEATHS 

•  THERMAL  STORAGE  •  IMMERSION  HEATER  BOUBS 

•  BITUMEN  OIL  &  PITCH  HEATING  PLANTS 


Noitniin  LH.Mi 

62  Rel>.r«<o«  Sit#.!, 


•  ASTIAN  A  ALLEN  LTD.,  11  BEDFORD  SQUARE,  LONDON,  W,C.1 
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ENNEn  SONS  &  SHEARS  LTD.  9/  13  George  Street,  Manchester  Sq.,  LON  DON  ^  W,  I 

'ORKS;  TYSELEY,  BIRMINGHAM  •  ESTABLISHED  1790  •  TELEPHONE:  WELBECK  820113 
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EHEATERand  HEAT  EXCHANaR  UND 

in$tall^ia  bapora/ede  Sweetened e  Condensed  MUk  fmtorhf 


rapidly  replacing  other  types  In  use  due  There  are  complete  ‘  BENNETT  ’  Processes 

the  ease  of  cleaning,  accessibility  to  the  for  Evaporated  Milk,  Sweetened  and  Cori¬ 
ng  units  and  the  short  contact  In  time  densed  Milk,  Whey  Paste  and  Powder, 


ith  the  heating  medium. 


Malt  Extract,  etc.  Many  repeat  orders. 


Inking  brief 


In  many  industrial  plants  even  imskilled  personnel 
hold  a  watching  brief  over  the  necessary,  but  time- 
wasting  measurement  of  pH.  By  the  use  of  the 
Marconi  pH  Meter,  readings  correct  to  .02  pH  are 
obtained  without  involving  complicated  calculations. 
These  meters,  mains-  or  battery-operated,  can  be  used 
either  for  routine  works  tests  or  laboratory  experi¬ 
ment.  So  successful  have  they  proved  in  operation 
that  they  are  now  regarded  as  essential  to  exact  process 
control.  If  you  would  like  to  know  more  about 
Marconi  electronic  measuring  instruments  for  industry, 
write  for  full  particulars. 


MEASUREMENT  FOR  INDUSTRY  ST.  ALBANS,  HERTS.  Telephone:  St.  Albans  <11 
Northarn  Office:  30  ALBION  STREET,  HULL.  Telephone;  Hull  16144.  Southern  Office;  109  EATON  SQUARE.  LONDON.  S.W.i.  Telephone:  SLOtm 
Western  Office :  10  PORTVIEW  ROAD.  AVONMOUTH.  BRISTOL.  Telephone  ;  Avonmouth  438 


KESTj^ER 

Laboratory  A 
Pilot  Plan 

EQUIPMEB 


Indispensable  for  the  Food  Ch  mii 


The  KESTNER  LABORATORY  STIRRER  is  a  reoN 
efficient  apparatus  indispensable  to  every  laborata 
stirring,  mixing  and  agitation,  operated  from  eectii 
supply,  direct  drive  without  gears,  with  variable  speed  a 
silent  in  operation  and  enclosed  type  non-metallic  I 
Sjitable  for  attaching  to  standard  laboratory  retortstt 
clamp,  or  independent  support.  Write  for  Leaflet  211 

The  KESTNER  LABORATORY  EVAPORATOR 
the  unique  featur.  s  of  the  full-size  Kestner  Patent  F 


Circulation  Eva  orator  It  may  be  used  as  a  single,  dou, 
triple  circulating  unit,  making  it  particularly  suitaou 
experim,.nul  work.  Write  for  Le^let  259. 

We  also  have  available  a  comprehensive  range  of  la^ 
sire  film  driers,  fraction  .ting  stills,  vacuum  ovens.  Infn 
apparatus  ideally  suited  to  pilot  plant,  investigation  » 
educational  purposes. 


The  KESTNER  LABORATORY  SPRAY  DRIER  produces  a 
dry  powdered  product  of  uniform  texture  in  one  operation 
from  solutions  or  suspens  ons.  Easily  cleaned  and  suitable  for 
handling  a  wide  ange  of  products.  Complete  with  heater,  fan, 
dust  collector,  driving  motor,  and  all  necessary  equipment. 
Write  for  Spray  Drier  Leaflet  264. 


Chemical  Engines  s,  5  GROSVENOR  GARDENS,  LONDON,  S.W.I 
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DUREX  Ce//u/ose  TAPE 


(  Transparent  and  in  Colours  j 


Every  packaging  job  is  done  better  and  more 
neatly  with  “  DUREX  ”  Cellulose  Tape  .  .  . 
No  heat  or  moisture  required — you  simply  apply 
It  with  light  finger  pressure  and  it  holds  fast.  In 
rolls  72  yds.  (2,592")  long  and  in  a  range  of  widths. 


This  HEAVY  DUTY  DISPENSER  makes  “  DUREX  ” 
Cellulose  Tape  in  the  large  rolls  even  easier  to 
use  ...  It  sits  firmly  on  table  or  bench 
while  you  pull  off  the  tape  with  one  hand. 


Durex^ 


Tape 


Manufactured  by 

DUREX  ABRASIVES  LTD.,  ARDEN  RD..  ADDERLEY  PARK.  BIRMINGHAM.  8 


ADHESIVE 
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*  •!>  4,1^ 


Into  the  yard  or  into  the  works — JONES 
MOBILE  CRANES  go  where  the  work  is. 
They  need  no  gantries,  rails  or  foundations 
i&d,  being  diesel -driven,  are  independent 
of  elearicity  or  coal.  Half  an  hour’s  tuition 
it  enough  for  the  driver,  and  2/6  for  the 
fuel  for  a  hard  day’s  work.  Jones  Cranes 
ire  built  by  an  organization  with  long 
aperience  of  making  and  using  Cranes. 
AVAILABLE  FOR  EARLY  DELIVERY 


mimb(rs  Siii>i>liiil  l>\ 


6D0  COHEN,  SONS  &C0MPANY  LTD. Wood  Lane,  London,  W.12 


K  &  L  STEELFOUNDERS  &  ENGINEERS  LTD.  Letchworth.  Herts. 
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ATLAS  -  li 

Sifters  and  Mixers 

Atlas  sifters  and  mixers  give  a  perfect  blend  in 
the  shortest  possible  time. 

Experienced  engineers  with  years  of  practice  in 
the  solving  of  mixing  problems,  design  these 
machines  to  produce  the  highest  possible  3held 
with  a  minimum  of  labour. 

.May  we  send  you  a  catalogue  or  give  you  expert 
advice  on  any  mixing  problem  ? 

Jlk 

No.  ISM 

Nb.  7«  tin  *'  Mm  **  SifVt-r  end  Mint 

direct  eauphd  to  Electric  Meter  rhroufh  Oeubw 
idur  Mductien  Geer  end  fitted  wi't-  Twn  ^ifterg 


No  1497 

Sin  4  Mechine  with  geer  end  chein 
remeyed—cen  be  tupblied  belt- 
dritien  er  dtrec  meter-driven. 


THE  SATISFACTORY  WAY 


GEORGE  PORTEUS  &  SONS  (Leeds)  LIMITED 

LEEDS  BRIDGE  WORKS  Spec<a£iiti  LEEDS  10 


A  new  aid  to  the  purer 
manufacture  of  food. 


Showing  you  a  range  of  Quiekfit 
glau  pl^  sixes  for  use  In 
food  nnanufacturinf 
Instalhnhm 


QIJICKFIT 

All  Glass 

CnEMlCAL  PLAI^ 


#  The  use  of  All-glass  plant  enables  laboratory  conditions  of  purity  and  cleanliness  to  be 
maintained  on  the  production  scale  in  food  manufaaure.  That  the  plant  is  clean  at 
the  commencement  of  production  and  at  changeover  from  one  process  to  another,  can 
be  assured  by  visual  inspection. 

#  The  transparency  of  glass  equipment  readily  enables  plant  control  to  be  effected 
visually.  Contents  and  Internal  processes  can  always  be  observed  by  the  mere  aa  of 
looking.  You  achieve  a  degree  of  purity  and  clarity  of  working  that  cannot  be  obuined 
by  any  other  means. 

#  The  photograph  at  the  head  of  this  shows  you  a  range  of  **  Quiekfit  **  Glass  pipe  sizes 
which  are  used  in  the  construction  of  "Quiekfit  **  Industrial  Glass  plant. 

#  Will  you  not  give  "  Quiekfit  '*  Technical  Staff  the  opportunity  of  submitting  suggestions, 
designs  and  prices  for  your  particular  needs?  Enquiry  commits  you  to  nothing,  but 
may  well  disclose  the  means  of  considerably  increased  manufacturing  facility  which  can 
help  you  to  better  products. 


QUICKFIT  &  QUARTZ  UA 

■«ad  Offtees  1  Albeauarle  Street, 

Pleeadllly,  l.4»Mdoa,  W.l 


Works: 
•TRIPLEX”  WORKS 
KING'S  NORTON 
BIRMINGHAM 

Ttltphwmt 
Xlnt’«  Nortwi  2031 
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ALL  TYPES  OF 

PORTABLE  CONVEYORS 
STACKERS,  FILERS.  LOADERS. 
PLATFORM  HOISTS.  BELT  CONVEYO 
BISCUIT  CONVEYORS.  BOTTLE, 
CRATE  &  PACKAGE  CONVEYORS 


Can  supply  the  answer 

Mumrmthn  thowi  Kirtrtibla  SLAT  TYPE  CONYEYOA  tuftdbf*  for  hanging  fenerof  foods, 

induding  Socks,  Bags,  Boms,  Boies,  Coses.  Orums,  Coils,  etc.  WAITE  OR  'PHONE 

ROWNSON,  DREW  &  CLYDESDALE,  LD 

LABOUR  AIDING  ENGINEERS 

Works:  MAIDEN  LANE.  YORK  WAY.  LONDON,  N.7  t.i.:  GULiiyBr44 

a25UpMrTh^sS^LUdon.E.c.4  AI»o  Bt  SOUTH  AFRICA  •  CEYLON  •  NEW  ZEAUI 
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The  SCOTT  Forced  Circulation 
Thermo-compression  Evaporator 

has  particular  application  in  the  food  and 
y  allied  industries  by  reducing: — 

^  Steam  and  water  consumption. 


/ 

y 

/ 


Temperature  difference  be¬ 
tween  steam  and  liquor. 

Scale  formation. 


Operating  charges. 


For  the  food  industry  these  plants  are 
almost  entirely  fabricated  with  all  con¬ 
tact  parts  in  stainless  steel,  hi  addition 
special  features  are  incorporated,  facili¬ 
tating  cleaning  and  maintaining  lygienic 
conditions  at  all  times.  The  unit  is 
particularly  adaptable  to  continuous 
working.  Liquors  which  are  successfully 
treated  in  this  type  of  plant  include  milk 
and  milk  products,  fruit  juices  such  as 
citrus  and  orange  juice.  Many  standard 
units  are  operating  successfully  overseas. 


ro 


GEORGE 

ERNEST 


SCOTT 


AND  SON  (LONDON)  LTD. 
AND  COMPANY  LIMITED 


CHANDOS  HOUSE  •  PALMER  STREET  •  WESTMINSTER 
DURIE  FOUNDRY  ■  LEVEN  '  HFE 
Members  ef  tbe  Balfour  Group :  Hanry  BaHbur  A  Co.  Ltd. 

Ematt  Scott  A  Co.  Ltd.  *  Gaorga  Scott  A  Son  (London)  Ltd. 
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■  LONDON  ■  $.W.I  *  Talaphona :  ABSay  2121 

Talaphona :  LEVEN  344 

Enamallad  Matal  Products  CorporMion  (I93t)  Ltd. 

Agants  In  Australia.  India,  Now  Zaaknd  and  Psiastina. 
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Th«  machine  illuftratad  It  fined 
with  two  YOKES  E77W/2i/l87l2 
nitart  which  remove  all  thote  dirt 
partidet  which  can  cauie  damate 
or  harm. 


The  choice  of  YOKES  filters  for  a  process  involving  the  highest  standards  of 

cleanliness  is  In  itself  a  tribute  to  the  efficiency  of  YOKES  scientific  filtration  —  and  proof  that  in  any 
application  concerning  food,  these  filters  provide  more  than  an  ample  margin  of  protection.  In  addition  to 
filters  for  liquids,  YOKES  supply  filters  for  airlines  and  also  for  the  maintenance  of  atmospheric  cleanliness 
Fullest  details  of  applicable  types  will  gladly  be  sent  on  request. 


YOKES 

ome/id  ofj  icienUjfic  jfiJbt/iajtlon 


SYMBOL  OF  PfiOTKW 
FOR  MAN  AND  MAO«« 


SYMBOL  OF  QUALITY  IN 
FILTER  MANUFACTURE 


'. .  YOKES  LTD 

>  GUILDFORD  • 

SURREY 

alt*  «t  Rarl( 

Bruttelt 

New  Y*rk  . 

Sydney  Teronte  Jehenneeboff 
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You  can  share  in  the  fruits  of  twenty- 
five  years’  experience  in  essence 
manufacture  by  using  the  results  of 
the  laboratories  of  Dubuis  &  Rowsell. 

• 

A  selection  from  reproductions  of 
Fruits  of  Experience”  advertisements 
recently  appearing  In  the  Trade  Press. 
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THE  F.y.  OVEN 


ALL  ALUMINIUM 

SMOOTH  CONTOURED 

WIDE  RANGE 

RANGE  FROM  30X 300  C. 

CONTROL  TO  ±  l°C.  AT  ANY 
ONE  POINT 

MADE  IN  TWO  SIZES— 

14'  X  14'  X  16' HIGH 
16'  X  16'  X  22'  HIGH 

AVAILABLE  IN  8/12  WEEKS 


Fully  tooled  up  production  version  of  our  famous 
CA  5510  oven,  using  a  similar  method  of  temperature 
control,  with  variable  permanent  loading. 


TOWNSON  &  MERCER  LTD 


CROYDON 


(Adjoinini  Beddington  Lane  Station) 
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Pliofilm  seals 
moisture  out 


Pliofilm  seals 
moisture  in, . . 


if  Pliofilm  is  a  reftistered 
trade  mark  of  the  Goodyear 
Tire  and  Rubber  Company. 


Pliofilm  heat-seals  with  a  welded  joint  that 
makes  a  Pliofilm  pack  completely  moisture- 
proof.  Moisture  can’t  get  in  or  our.  Pliofilm 
is  also  air,  oil,  mould,  and  waterproof, 
odourless  and  tasteless,  laminates  with  paper, 
foil,  and  other  materials.  Send  for  the 
detailed  Pliofilm  Book  to  Pliofilm  Dept.  F.M. 
Goodyear,  Wolverhampton. 
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Facing  last  page  of  Editorial 


THE 

TecalemeteH 

.  FOR  ACCURATE 
METERING  OF  EDIBLE 
'  OILS  AND  SYRUPS. 

InvaluabU  for  use  with  Storago 
and  Blending  Tanks,  and  for 
Mixing  Vessels. 

H  n«c«fMry  all  parts  of  tha  TECALEMETER 
which  com*  into  contact  with  fluid  can  bo 
constructed  from  stainless  steel.  The 
TECALEMETER  gives  readings  within 
10.2%  accuracy. 

Our  Drawing  Office  will  willingly  prepare 
TECALEMETER  installations,  layouts  and 
specifications  without  obligation. 

TICALEMIT  LTD. — meter  and  fuel  handling  deft. 

GREAT  WEST  RD.,  BRENTFORD,  MIDDX. 

ItfdrmtlU  t  Mtchmnkal.  Otigning  4  AtoMi/octiiriMf  lagimtn 
[Aling  SSSf  (It  liM$) 
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FRUIT  SYRUPS 

Now  available  from  stock 


FOR  THE  BETTER  REGULATING 
OF  PRODUCTION  FLOW 

Save  time  and  labour  .  .  .  reduce  floor  traffic  and  eliminate  con¬ 
gestion  .  . .  minimise  manhandling  of  foodstuffs  in  production  .  .  . 
make  most  use  of  costly  factory  space.  Install  a  JENNER  Conveyor. 
Made  to  the  measure  of  your  factory  layout  it  links  all  processing 
suges  in  a  noiseless  perpetual  chain — uking  up  little  floor  space  . .  . 
hugging  walls  .  . .  winding  iu  way  under,  over,  through  and  around 
partitions . .  .  conveying  your  products  safely,  steadily,  continuously 
in  a  timed  and  regulated  flow.  Jenners  plan  and  manufacture  Con¬ 
veyors  for  every  kind  of  industry,  and  will  be  pleased  to  send  you 
full  particulars. 

A. ftC. lENNER  LTD. 

Conveyor  Engineers 

CLARENDON  WORKS,  MITCHAM,  SURREY,  ENRLAND 


TO  OVERSEAS  FOOD  MANUF  CTURERS:  Jenner 
Conveyors  designed  especially  for  your  own  requirements, 
cin  readily  be  crated  and  despatched  for  reassembly 
and  Installation  In  your  own  works. _ 
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lUICES 


Packed  in  oak  casks  of  various  sizes  from 
I  to  3  cwt.  net,  or  can  be  re-packed  into  tins 
containing  13^  lbs.  net. 

ALSO  MORELLO  CHERRY 

in  cases  containing  8x5^  kilo  net  tins. 

These  Juices  are  for  use  as  a  flavouring  for 
manufacturing  purposes  only,  but  not  for 
soft  drinks  or  cider 

Send  for  samples  and  price 


We  are  importers  and  dealers  in 

PORTUGUESE  PAPRIKA 
MADRAS  CURRY  POWDER 
DUTCH  SILVERSKIN  ONIONS 
„  GHERKINS 
SPANISH  OLIVES  &  CAPERS 
LIQUORICE  JUICE 
HERBS.  SPICES,  ONION  POWDER 
BELGIAN  PURE  MALT  VINEGAR 
SPANISH  DRIED  ORANGE  AND 
LEMON  PEEL 
EDIBLE  GELATINE 
GENERAL  PRODUCE 

We  speciofise  in 

POWDER  ED  GUMS 

(TRAGACANTH.  KARAYA,  ACACIA 
LOCUST  BEAN  KERNEL) 


HOIS  «  IRENCH  IID. 

St  Magnus  House,  25  Monument  Street 

LONDON,  E.C.3 

T,l«phon«  No.:  MANiion  Houm  1178/9 


CONTAINING  65%  ADDED 
REFINED  SUGAR 


Thk  picture  and  the  one  above  shorn  Mre  sequenee: 
of  a  leaner  Conveyor  installed  In  a  London  Bakery 


RASPBERRY,  REDCURRANT, 
CHERRY  ft  BUCKCURRANT 


CWR 


LMS 


LNER 


SR 


PURDY 


The  World’s 
most  complete 
raoge  of 

LABELLING 

MACHINES 


PURDY  “WORLD"  LABELLERS  for  bottla,ji4 
tins,  cartons  and  other  packages.  Automatk 
hand  •>  fed  models,  placing  up  to  three  labels  ibi 
taneously  on  round,  flat,  recessed  or  irregob 
surfaces.  Centre  gumming.  All'roiuid  labelling.  To| 
strapping  or  sealing.  Automatic  dating  and  counts 
attachments. 


PURDY  ‘^NEW  WAY”  LABELLER  for  row 
cans.  A  high-speed,  super-adjustable  machine  delive 
tng  up  to  200  cans  per  minute.  Positive  chsofei 
.  about  two  minutes,  without  tools,  to  any  size  betwd 
2x2  land  x  5  on  model  ”  M-H.”  Other  modd 
take  larger  or  smaller  sizes.  Special  Model  ”  P'G 
takes  cans  fitted  for  handles.  l 


PURDY 

PATENT  MACHINERY  COMPANY  LTI| 

Euston  Buildings  Gower  Street,  N.W 

LONDON 


PURDY 
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THOMPSON  &  NORRIS 


PIONEERS  OF  CORRUGATED  PACKING 

THE  THOMPSON  &  NORRIS^^^^^^^MANUFACTURING  Co.  Ltd. 
Gt.  West  Roid,  Brtntford.  Mlddx/^*^^  Ttlcphont:  EalinfdSSS 
Factories  also  at:  Birmingham;  Histon,  Combs.;  and  Edinburgh 


I 

“Wliy  I  support  the 


Savings  Campaign  ” 


by  Field  Marshal  I'iscount  Montgomery. 


Issued  by  the  Nailonai  Savings  Commllle* 
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of  Alamein,  K.G.,  G.C.B.,  D.S.O. 


-safe  conduct 
for  your  product 


“  We  can  only  regain  our  wealth  and  position  in  the 
world  by  thrift,  by  savings,  and  by  hard  work  .  .  . 
Shortage  of  material  goods  will  not  overcome  us  if 
we  have  spiritual  reserves;  we  must  mobilise  those 
reserves  and  create  a  spirit  which  will  not  admit 
frustration,  but  which  will  carry  us  forward,  on  a 
ig  tide  to  Victory  in  the  Battle  of  Reconstruc- 
i;  as  our  spirit  did  in  the  late  war  ...  So  I  would 
people  to  save  in  the  same  way  that  they  saved 
lathe  war  years;  that  is  in  thankfulness  for  the 
victory  which  has  been  granted  to  us,  and  in  the 
knowledge  that  the  present  Silver  Lining  Campaign 
will  play  a  vital  part  in  the  reconstruction  and 
rebuilding  of  our  country.” 


A  pack  designed  by  Thompson  &  Norris  earns 
respect  everywhere  and  saves  money  all  round. 
Because  of  its  cushioned  protection  and  made-to- 
measure  compactness,  freight  and  storage  costs  are 
reduced,  breakages  are  fewer.  It  folds  flat  and  can 
easily  be  assembled.  It  can  be  quickly  sealed  and 
made  pilfer-proof. 

Thompson  &  Norris  are  the  leading  experts  in 
corrugated  flbreboard  packings.  Many  world- 
famous  produas  are  clothed  in  packs  of  their  design 
and  manufacture.  They  would  be  pleased  to  apply 
their  experience  to  your  special  problems.  Why 
not  get  in  touch  with  them  now  and  be  ready  for 
the  time  when  supplies  are  available? 
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hard  conditions 


j\^lasswan 

Long  Lasting  under 


THE  amount  of  painstaking  work  put  into  scientific  experiments 
'  in  all  branches  of  chemistry,  physics  and  general  research 
practice  demands  that  the  glassware  used  should  be  of  a  quality 
to  create  confidence  and  success.  . 

The  characteristic  properties  of  PYREX  Brand  Scientific  Glassware 
form  a  sound  basis  for  all  conditions  met  with  in  such 
processes.  With  the  low  co-efficient  of  expansion  of  3'2x  10'* 
per  degree  centigrade,  this  remarkable  glassware  is  immune  to 
the  effects  of  sudden  extremes  of  heat  and  cold. 

By  virtue  of  this  low  expansion  co-efficient,  the  structure  of 
PYREX  Brand  Glass  can  be  made  more  robust  than  that  of 
ordinary  composition.  This  additional  mechanical  strength 
enables  PYREX  Brand  Glass  to  resist  the  physical  shocks  of 
everyday  usage,  thus  saving  a  high  percentage  of  replacement 
costs. 


Ask  for  PYREX  Brand 
and  see  that  you  get  it ! 

r 

n 

r 'V' 

1 

1 1 

JAMES  A.  JOBLING  A  Co.  ltd. 

4 

- 

Wear  Gfess  Works, 

> 

|U 

SUNDERLAND. 

r  7€ 

i\.. 
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FOLD-HOLD* 

The  Perfect  Closures  for 
Cellophane  and  Paper  Bags 
REPLACEABLE-EFFICIENT-NEAT 
Specimen  Prices  per  1,000- 


1 

1 

Up  to 
lOO.ODO 

100,000  to 
500.000  1 

Over 

500.000 

FOLD- 

HOLDS 

Standard  4' 
Foil  4' 

Js.  lid. 
5s.  lOd. 

3s.  lOd. 
5s.  9d. 

3s.  9d 
5s.  8d. 

RING 

CLIPS 

Standard  li' 

n’ 

2t.  Id. 
3s.  2d. 

1  2s.  Od. 

1  3s.  Id. 

Is.  lid. 
3s.  Od. 

SOLE  MANUFACTURERS 

KLEEN-KLIPS  LTD 

14  BRIGHTON  ROAD,  COULSDON,  SURREY 


Screw  Filling  arui^ 

Vblume 

^  Machinery 

^  1«as 

Cereals 
Rour. 

Face  Powders, 
AVdicinaJ  Powders.  \ 
or  any  powdered  or  % 
granulated  material  \ 
packed  in  ^ 
CartonsiTins,  lottles  ,elc 


iutomdHcWc’#ine 

\  £r  Pjc’King  Mdchinc  C^, 

(/‘nypnt’A  r  'ir/‘/it/r  A  Smith) 

2ZCrirolinc  Stavt, 


..  Birinin^hdni.3.  c^u"'r. 

S/rrritn^h^nt.i  iOO^ 


^j^iCCLoUsfrP  W 

BODY  BUILDING 


ENOUIRIL 
N  VITEC 


ECCLES  (BIRMINGHAM)  LIMITI 

76  HAZELWELL  LANE.  STIRCHLEY.  BIRMINGHAM 

Ttitphone;  Kings  Norton  1181  (P.B.X.) 


CAROTENE 


PRO  VITAMIN  A 


CRYSTALLINE 


CAROTENE 


of  a  high  degree  of  purity  with  potencies  raigR 
with  a  potency  of  over  between  to  million  and 
million  International  Units  million  International  Ua 
of  Vitamin  A  per  gramme  of  Vitamin  A  ficr 


Used  as  a  source  of  Vitamin  A 
in  the  enrichment  of  margarine, 
chocolates,  and  other  food  and 
pharmaceutical  products. 


Sole  Distributors: 

FREDK.  BOEHM  LTD. 

19,  Bentinck  Street,  London,  W.l 
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w  porticulanfrom  the  moktrs  : 

BERT  MORTON  &  CO.,  LTD. 

NT  WORKS  BURTON-ON-TRENT 


■in 


Ttltgrm*: 

Martoii,  BurtoiMi^TrMM* 


Tr«a(30)M 
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‘MORTON’  Centrifug alfump- 
ing  Set.  Capaeltht  up  te  37.000 
G.R.H.  HeeH 
up  M  160  ft. 


'ON'  Nrtrtto 
Ttmi  OrNun. 


ORTON’  PUMPS 

„  it  for  pumping  viscous  and  non-viscous  food 
fucts.  Cold  or  Hot.  Centrifugal  and  Rotary  Types, 
for  portable.  Electric,  Petrol  or  Belt  driven. 
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for 

PERFECT 

PROCESSING 

CANNON  IRON  FOUNDRIES  LTD. 
DEEPFIELDS  •  BILSTON  •  STAFFS. 
London  Office:  Chemical  Plant  Dept,  57  Victoria  St, 
London,  S.W.1.  Telephone:  ABBEY  S708  (2  lines) 


5  Gallon  Steam* 
Jacketed  Mixiof 
Pan  with  bottom 
outlet,  as  supplied 
for  the  dyestuffs 
and  chemical  in¬ 
dustries.  Anchor* 
type  agitator. 
Totally  enclosed 
gearing.  Dome 
cover.  Fig.  7043 


Guaranteed  Food  &  Drug  Quality 

REGULAR  SUPPLIES 
AVAILABLE 

Also  a  range  of 

EMUISIFIERS  &  FAT-EHENDERS 


SAMPLES  AVAILABLE  ON  REQUEST 


D.  S.  WOOD  (CHEMICALS) 

34  BAKER  STREET,  LONDON.  W.l 

Telephone  :  WELbeck  2080 
Telegrams  :  "ESWOOD”  WESDO  LONDON 


CLOTHS 


For  every  branch  of 
Food  Manufacture 


PORRin  BRO.  ft  AUSTIN 


STUBBINS  VALE  MILLS 
RAMSBOTTOM,  LANCS. 


The  largest 
of  filter  cloths  offer 
technical  advice  on  all  filter 
problems. 
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CITRIC 


JOHN  &  E.  STURGE 

LIMITED 


I  WHEELEYS  RD  •  BIRMINGHAM  15 
Manufacturers  of  Fine  Chemicals  since  1823 
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BOTTLE  MD  JAR 
CLOSURES 


Comprehensive  range 
of  sizes  available  in 
quantity  at  competitive 
prices  and  at  com  para-* 
tively  short  notice.  We 
will  be  pleased  to  quote 
against  specific  inquiries. 


We  have  a  complete 
range  of  attractive 
closures,  but  shortages 
of  raw  material  and 
production  capacity 
prevent  us  from  accept¬ 
ing  further  commit¬ 
ments  at  this  time. 

CONTAINERS  LTD 


A  COMPREHENSIVE 


EXPORTING  SERVICE 


now  available  to  British  Manufacturers. 


For  many  years  M.  Senator  (Export)  Ltd. 
have  provided  full  facilities  for  a  limited 
number  of  reputable  manufacturers. 

We  can  either  relieve  you  of  the  burden 
of  such  routine  work  as  licences,  currency, 
shipping  and  insurance,  or  handle  the  entire 
marketing  of  your  products  through  ojr 
own  oversea  distributors,  undertaking 
market  investigations,  on  the  spot  where 
necessary,  and  backing  up  our  distribution 
facilities  with  a  sound  sales  organisation. 
If  this  service  is  of  interest  to  you  one  of 
our  principals  would  be  pleased  to  discuss 
it  fully  at  your  convenience. 


Please  write  to  us. 


N.  SENATOR  (EXPORT)  LIMITED 


3  BRIDGE  END 


LEEDS,  I 


IMPORT  AND  EXPORT  LICENCES  •  CURRENCY  REGULATIONS 
PACKAGING  •  TRANSPORT  •  SHIPPING  INSURANCE 
MARKET  RESEARCH  •  OVERSEAS  DISTRIBUTION 


FULL  DETAILS 
ON  REQUESt '  *? 


bottles  and  jars 


r 


CANNINC  TOWN  (LASS  WORKS  I 


NEW  BRIDljE  ST.  HOUSE,  30-34  NEW  BRIDGE  ST.,  EC* 
rWeptone :  CENTRAL  5342-5  Telefremi :  ORYAO,  LUO,  LONDON 
WORKS:  CANNING  TOWN,  E.  16  and  QUEENBOROUGH,  KBCT 


For  containers  and  display  outers, 
and  especially  for  shallow  packs,  our 
Patent  carton  with  the  clips  Is 
unquestionably.  In  material  and 
labour,  the  most  economical  style 
available  today  * 


EKEM  ENGINEERING  LTD.  1 

II.  ANDOVER  PLACE.  MAIDA  VALE.  LONDON.  N.W.6.  I 


BOXFOLDIA  LTD 


'^'JPNBROOK,  T^IRMINOIIA" 


a 


ImtrJ-Thermestatic  Mixing  Valve,  type  T/2.  tervlng  tempering  tank 

[Courtety  of  Messrs,  iisland  Brat,,  Clasfow 


lORRECT  TEMPERATURE 
OR  DOUGH  MIXING 


A  Leonard -Thermostatic  Mixing  Valve 
fitted  to  your  tempering  tank  en¬ 
ables  you  to  fill  the  tank  at  once 
with  water  at  the  right  temperature 
for  the  mix.  No  trial  and  error 
with  hot  and  cold  taps,  .n 

ro  ••  pockets  ”  of  hot  .a|/,Q 
and  cold  water  In  the 
tank.  Leonard-Thermo-  ^•||!||:^ 

static  Valves  save  time,  i  wiRM  - 

water  and  fuel.  They  jiif 

can  be  used  on  hot  and  ^ 
cold  water  or  steam 
.and  cold  water  for  all  r 
temperatures  of  dough  |f  j  j  i)| 
mixing, 

•  p/ease  write  for  pamphlet  quoting  ref.  26/1835 


H  you  use  gelatine  at  all.  there  is  only  one 
connhination  of  jelly*strength.  viscosity,  colour, 
clarity  and  pH  value  that  is  exactly  right  for 
your  purpose.  The  Silver  Stream  Grading 
System  with  its  code  specification  enables  you  to 
identify  that  one  grade,  and  to  ensure  consistency 
in  all  essentials  for  delivery  after  delivery.  Make 
a  note  to  change  to  Silver  Stream  when  supplies 
become  available. 


M'  COLO 
STEAM  WATER 


ALFRED  ADAMS  a  CO  LTD 

RELIANCE  WORKS.  WEST  BROMWICH  | 


Silver 

Stream 


Telephone  1 
0263  (5  fine*) 


STEAM  &  WATER  MIXERS 
FOR  PROCESS  WORK 
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CARTER  Patent  HYDRAULIi 

Infinitely  'Variable  Spee 

I IT,  I  MOTOR  UNIT! 


WATCHES 
FOR  ALL 
PURPOSES 


EMVLSIFIE 


For  rapid  and  stable  emulsiScal 
heiie  is  an  entirely  new  Q.P.  Fo 
Operated  Emulsifier.  It  hn 
output  of  100  pH 
per  hour  at  up  to 
lb.  per  square  it 
or  60  at  1,000. 
metals  contact* 
the  material  or 
stainless 
special  alloys.  T 
for  details  a 

prices:  delivery  tii 
months. 
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That  is  aeration  at  its  best— resulting 
from  the  use  of  a  perfect  baking  powder, 
giving  that  light  and  airy  texture  to 
pastries,  cakes,  and  scones,  so  gratifying 
to  the  most  exacting  housewife. 

Sodium  Acid  Pyrophosphate  is  the 
Ingredient  which  "controls”  aeration  in  the 
Baking  Powder  and  ensures  its  CO,  being 
released  slowly  during  the  baking  period 
more  gradually  than  any  other  similar 
ingredient. 

Make  certain  to  order  Sodium  Acid  Pyro> 
phosphate  and  be  sure  of  producing  the 
perfect  baking  powder .  .  .  Your  enquiries 
are  cordially  invited  and  will  receive  the 
immediate  attention  of  our  Technical  Staff. 


LIMITED 

WADSWORTH  RO..  PERIVALE, 
6REENF0RD.  MIDDLESEX 

PMON£>  P£filvaltlm-3 


Send  your  enquiries  to 

ASSOCIATED  PHOSPHATE 
MANUFACTURERS  LTD. 

LUTON,  BEDFORDSHIRE  si«« 
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^ithi 


*fze  72 


Arranged  with  hand  feed 
for  round  cans.  The  cans 
revolve.  Capacity  is  from 
1^ in. to 6^  in. diameter.  .  . 
from  I  in.  to  17  in.  high. 
Output^  to  45  per  minute. 


CAN  MAKING 
MACHINERY 

(Maw  ana  UMd)  tar  any  atrtput. 

ASK  FOR  LIST 


F.  J.  EDWARDS  LTD. 

359-61  EUSTON  ROAD 
LONDON,  N.W.I 

Ttlephone:  EUSTON  4681-3771 
Ttltgramt:  BESCOTOOLS. 


NORWEST,  LONDON 


‘®’0v 


FOR  ALL 


0,1 


.o')-'"* 


especially  Ginger  Snaps 


THE  EDINBURGH  ESSENCE 
COMPANY  LIMITED 


SI  LVE  RM  I  LLS 


EDINBURGH  3 


OONER 

achi/yies 


For  THE  MAKING  of 

MACARONI  at  SPAGHETTI 


DRYING  MACHINES  for 

ONIONS,  HERBS,  FRUITS, 


VEGETABLES  at  GRAIN 


BAKING  MACHINES  for 

FOODSTUFFS  of  all  VARIETIES 


Maehinea  of  Reliability 


For  pressures  up  to  I0lbs./0'.  Specially  designed 
to  prevent  hot  grease  from  passing  into  drains. 
Extensively  used  in  connection  with  Steaming 
Vessels.  Cooking  Apparatus,  etc. 

Particulars  given  on  request. 


i 


The  reeult  of  Rmeeareh  and  ^ 

Invention 

THE  SPOONER  FOOD  MACHINERY  Z® 
ENGINEERING  CO.  LTD. 

17  THE  GROVE,  ILKLEY,  YORKS. 

Tel.  &  Grams  likley  947  6c  16s 


STEAM  W 
&  GREASE  TRAPS  c 


BRITISH  STEAM  SPECIALTIES  LTD..  LEICESTB 


LONDON  •  UVERPOOL  •  WHISTON  •  GLASGOW  •  8WST* 
MANCHESTER  AND  NEWCASTLE-ON-TYNE 


December,  1947 — Food  Manufi 


I 


s 


dexfokd  motors  ltd. 


have  for  immediate  sale 
LARGE  NUMBERS  of 

EX  WD 

VEHICLES 


from  £100  upwards 

comprising  lorries  and  trucks  from  15 
cKt.  to  40  tons,  mostly  of  1944  manu¬ 
facture,  including: 

BEDFORD  3  ton  (LWB). 

BEDFORD  SCAMMELLS  (articulated). 

DODGE  3  ton  (LWB). 

DODGE  15  and  30  cwt. 

COMMER  (LWB)  3  ton. 

CHEVROLET  15  and  30  cwt.,  also 
LWB  3  ton  and  3  ton  tippers. 

Petrol  Tank  Waggons  (800  galls.) 
complete  with  Bowser. 

FORDSON  3  ton  4  X  2  (LWB). 

A.E.C.  Diesel  6  ton  Lorries. 

ALBION  10  ton  6-wheeler  Diesel 
engine  lorries. 

Low  loading  20  ton  trailers  4  in 
line,  knock  out  back  axles. 

Caa  be  viewed  at  ; 

THE  AERODROME 
HUNSDON,  MUCH  HADHAM 
I  HERTS 

f  Teleph  one :  Huusdon  282 
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OVERCOMES  DIFHCUIT 
PUMPING  PROBLEMS 


;  ComnleJdedlf 


JECTOPUMP 


Suction  lifts  up  to  20  ft.  and 
Discharge  Heads  of  50  ft.  with 
Compressed  Air  at  30  to  50  lbs. 
per  square  inch 

No  Rotating  Parts  •  N  o 
Packings  *  No  Glands 

Complete  apparatus  including 
delivery  pipe  can  be  blown  clear 
after  pumping  operation  is 
finished. 


WRITE  FOR  US  l  7oA 


r^RESUAN^  craven  ltd 


Phone  :  Deanigate  6o6t  ENOiNBnts  'Grams:  Brake,  Phone.  Manchester 
London  Office:  14.  Gt.  Peter  Street  Westminster.  London.  S.W.r 


||  PUMP 

I  H  for  shallow 

;  H  wells  or 

I  l|  sump 

"  IL  clearance 

List  on  request 

HOLDEN  &  BROOKE  LTD. 

MANCHESTER  12 

66,  Victoria  St.,  London,  S.W.I 


GUMS  &  GESINI 

ACACIA 

KARAYA 

BENZOIN 

SANDARAC  ! 

DAMAR 

SHELLAC 

MANILA 

TRAGACANTI 

DIRECT  IMPORTERS:  ! 

m.hamburger&son; 

Tataphon* : 

CEYLON  HOUSE 

MANtlo«HouM4l3f 

Talagramt : 

EASTC  H  E  AP 

Matnaclon  Bllgata 

LONDON.  E.C3 

^ATE> 


In  these  days  of  Austerity  and  Monotony  of  Diet,  the 
Introduction  of  a  NEW  "REIGATE  BRAND” 
FLAVOUR,  expressly  manufactured  for  FOODSTUFFS, 
will  enable  YOU  to  give  Variety  to  YOUR  Customers. 

BUTTERCREAM 

FLAVOUR 

1097 


“Milso” 


Granamol 


s  “Micol  Powder”  ‘‘Kreemtex 


Syrol  Lactalbumen 


hey  Whites  Syrol  Brand 


“Snotex”  “Whey  Whites  Marshmallow 


“Savour 


Samples  and  quotations  on  request 

HEMICALS  &  ESSENTIAL  OILS  LTD 


ASTOR  HOUSE,  95  ALDWYCH,  LONDON,  W.C.2 

:  CHAncery  6116'8  Cables:  Chemoils,  Estrand,  London 
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YOUR 


ESSENTIAL 


FOODSTUFFS 

WITH 


gives  that  delightful  Creamy  Flavour 
which  has  been  missed  for  so  long. 

for  Samples  and  Price  write  : 

WHITE,  TOM  KINS  &  COURAGE  LTD 

REIGATE  •  SURREY  Phone :  Reigate  2242/3 


( 


THE  COIHPAI^Y  LIMITED 

GLOBE  WORKS  HALIFAX  YORKSHIRE 

L$md<m.  j  Lonidilt  Rd  .  Kilbum,  N  W.6  fAniirr**  :  8  Claremoni  Girden«.  Leilh 


STAINLESS  STEEL 

WIRE  GAUZE 


IN  ALL  MESHES 

FOR  ALL  FOOD  PURPOSES 


WM.  RIDDELL,  COUSLAND  &  CO.  LTD 

SPRINGFIELD  WIRE  WORKS 
GLASGOW,  S.E. 


I 


BACTERASE 


An  enzyme 
for  the  .  . 

liquefaction 
and  .  .  . 

con  version, 
of  starch  • 
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KEEP  THINGS  MOVING  — 


YOUR  OUTPUT 


Whatever  you  are  packaging,  transporting, 
assembling  or  processing,  remember  it's 
"faster  on  a  Flowiine  The  Flowline 
Standardised  Conveyor  System 
is  mechanical  handling  in  its  ^ 
simplest,  most  efficient,  and  ^ 
most  economical 
form.  Write  for 
FLOWLINE 
Handbook  :  Fisher 
A  Ludlow  Ltd. 

Gridway  Division, 

Dept.  110/111 
London, 

W.C.2.  Temple  ^ 

Rar  2755. 


NORMAN  EVANS  &  RAIS  LTD. 
MANCHESTER,  16 


Where  there  s  a 

load  .  .  . 

there's  a  ( 

BEDFORD 

Have  you  ever  thought  just  how  much  goodwill  depends  on  a 
reliable  and  smart  deliver^'  service  ?  You’ll  be  doing  the 
right  thing  if  you  build  your  delivery  plans  round 
Bedford  Vans.  There  are  three  standard  models  and 
between  them  they  cover  the  full  range  of  the  delivery 

field  with  maximum  efficiency  and  economy. 

Behind  them  is  a  maintenance  service  second  to  none.  Your 
local  Bedford  dealer  will  give  you  full  details  of  the 
Bedford  range  and  will  explain  the  delivery  position. 


BEDFORD  5/6  CWT.  la  k.p.  4  cytindtr  tngitu,  load  capacity  8s  ettbic  fact.  Price  £a6o. 

BEDFORD  10/12  CWT.  A  larger  edition  rf  the  sIS  eat.  with  la  k.p.  engine,  load  capacity  tao  ctAie  feet.  Price  Capo. 
BEDFORD  30  CWT.  a8  h.p.  6  cylinder  Bedford  truck  engine,  load  capacity  ays  cubic  feet.  Price  £497. 


Made  by  Vaushall  Moton  Ltd..  Luton,  Bed. 


eo/bie  colours 


pure  and 

IS  ’billing 

possess  fine  tT, 


Manufacturers  of  Edible  Colours  ^ 

HOUNSLOW  MJUttBLiESEX 
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THE 

LONDON  & 
LANCASHIRE 

INSURANCE  C; 


FIllING  MACHINES 

TO  SUIT  ALL  NEEDS 


Our  range  of  FILLERS 
includes  all  types: 

Spiral,  Density,  Rotary, 
Automatic  Weighing,  etc. 
Suitable  for  Powders, 
Granular  Materials,  Pastes, 
Chemicals. 


LIQUID  FILLERS 


ALSO 

Entirely  Automatic 
Machines 

Complete  with  Conveyors 


ACCURATE 

ECONOMICAL 


SPEEDY 

HYGIENIC 


MODEL  ••  W”  AUTOMATIC 
Weifhina  and  Fillini  Machine 
Sites  2  ozt.  to  31  lbs. 


VALLEY  PRODUCTS  (Lye)  LTD 

VALLEY  ROAD  LYE  STOURBRIDGE 


PROTECTION  IN  PACKAGING 


Safeguard  your  goods '  In  transit  or 
storage  by  using  welUmade  paper  liners 
All  sizes  and  shapes  made  to  order  subject  to 
•  availability  of  material 


TOUGH  PLY  BAGS 


Ftr  Prtpttfm,  mi  fnil  mfmmmnm  m  tM 
tUtm  tf,  lmsmmt$,  writi  H : 


7-28lb.  capacity,  are  also  a  speciality,  greaseproof 
lined,  with  hand-made  ieakproof  seams, 
for  Foodstuffs  and  Chemicals 

W.  K.  THOMAS  AND  COMPANY 

Phone  27,  JOHN  ADAM  STREET  VVire 
Temple  Bar  ,  — .  Plysack,  Rand 

6204/5  LONDON  -  -  W.C.2  London 


CkUf  Administration: 

7.  Chancery  Lane,  London,  W.CJ 
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NOW  AVAILABLE/ 

The 

SEALING  MACHINE 


•  The  Rodney  Automatic  Gumstrip  Sealing  Machine 
for  better  and  speedier  packing  incorporates  a 
patent  water  control  device  which  gives  long 
continuous  use  and  assists  the  packer  in  the 
maintenance  of  the  machine  in  service. 

•  The  special  automatic  cutting  device  is  idesi  for 
sealing  regular  sized  cartons  where  standard 
lengths  are  required. 

•  Send  for  fully  illustrated  leaflet  No.  3001  P.W. 
which  gives  details  of  the  full  range  of  the  Butterfly 
Brand  Sealing  Machines. 

EXPORT  INQUIRIES  INVITED. 

Patent  No.  581756. 


NEW  BRIDGE  ST. 

LONDON.E.C4 
Tel:  Centra)  6500 


E  icii?i  I 

K  IL  ^ 

*  HONarch  3871-5 


jTTRllOL  LTD  •  ROYAL  LONDON  HOUSE  »  FINSBURY  SQUARE  *  LONDON  E.C2 
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No.  50  "SCOT”  MACHINE 


Sol*  Manufacturen;  CATALOGUE  ON 

MACNAUGHTON  &  WATSON  LTD. 

ENGINEERS  •  GLASGOW.  S.E. 


When  it  comes  to  adhesives  for  hand 
or  machine  work  it  wili  pay  you  to 

specify  KEYSTONE 


SILVERTOWN,  E.I6 


Posters  reach 
this  prospering  area 

From  Barnsley  in  the  South  to  Keswick  in  the 
North — from  Barrow-in-Furness  West  to 
Malton  in  the  East,  there  is  a  great  industrial 
belt  intermingled  with  thriving  agricultural 
areas  and  containing  nearly  ten  millions  of 
population.  This  most  important  buying  area 
of  England  is  covered  by  the  Poster  Sites  of 
Sheldons  and  their  Associated  Companies. 
It  is  an  area  which  is  growing  in  prosperity 
and  should  be  included  in  every  national 
Poster  Campaign.  May  we  give  you  full  details 
of  the  places  we  cover?  Our  107  years  experi¬ 
ence  of  Poster  advertising  is  at  your  disposal 
without  placing  you  under  any  obligation. 


Eatabluhed  1840 

SHELDON  HOUSE,  QUEEN  ST.,  LEEDS,  I 


“SCCT” 


HIGH-SPEED  Cutting,  Mixing,  Mincinf,  and  Filling  Machiw 

for  MEAT  and  PASTE  MANUFACTURERS 

STAINLESS  STEEL  SHAFTS  AND  KNIVES 


AMAZING  DISCOVERY 

puts  an  end  to  Rats  and  Mice! 

Never  before  has  there  been  so 
effective  a  rat  and  mouse  killer 
— 2  grains  are  sufficient  to  kill. 

•  Ready  for  use. 

•  No  further  mixing  required. 

•  Rats  eat  It  readily. 

.  •  I  /6  and  5/-  per  tin. 

Rod'Antu 

contains  Alpha-Napthyl-Thiourea 

Send  for  Technical  Leaflet  and  Terms 


RODMILL  CHEMICAL  CO.,  LTD.,  LIVERPOOL,  3 


XOVUl 
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Tesu  of  your 
own  materials 
can  be  carried 
out  and 
reported  upon 
by  our 
Belvedere 
Laboratory 


Are  ^ou  interested... 

.  If  you  have  any  problems  on  emulsification  or 
suspension  pass  them  over  to  us.  We*ve  made  such 
things  our  job  in  life  and  just  how  successful  we 
I  have  been  is  evidenced  by  our  Mills  being  regarded 
i  as  standard  equipment  by  the  majority  of  manu¬ 
facturers  in  this  country  and  overseas. 


[  PREMIER 

PREMIER  COLLOID  MILLS  LTD.,  Brettenham  House,  Strand,  London,  W  .C.a  Phone:  TEMple  BattSiyily 


I YEAST  EXTRACT! 

PHILLIPS  YEAST  PRODUCTS,  LTD. 
Park  Royal  Road,  London,  N.W.IO 


“CYCLOCHEM” 
EMULSIFIERS  and 
EMULSIFYIHG  AGENTS 

for 

FOODSTUFF  PREPARATIONS 

GLYCERINE  MONOSTEARATE 
GLYCERINE  DI-OLEATE 
GLYCERINE  LAUREATE 
etc.,  etc. 

\etv  CYCLOCHEM  WAX  E.M.  455 
SELF  EMULSIFIABLE 

In  Slabs  and  in  Powder 

Guaranteed  without  any  free  fatty^acid 

Ask  for  samples,  leaflet,  etc. 

CYCLO  CHEMICALS  LIMITED 

Wax  Refiners  and  Chemical  Manufacturers 

Manfield  House,  Strand,  London,  W.C.  2 

Cables:  Cyclosol,  London 


TL 

f^nimnulic 
T/p,  3VR 

Cap  Screwing 
&  Tightening 
Machine 

Easily  adjustable 


without  chance  of 


too's  to : 


Caps  up  to  5'  dia. 
Containers  up  to 
14'  high  «'  dia. 


Gunrnniees  Uniforin  Tightness 

1  H  P.  BUILT.4N  MOTOR  OUTPUT  25,000  in  8  hours 
W£  ALSO  MANUFACTURE 

“  Record "  filling  Liquids  and  Creams,  etc. 
“  Rapid  "  Closing  Collapsible  Tubes 
"Robust”  Meat  &  Vegetable  Dicing  Machine 

BBAIDT  MACHIIES 

220/4  PENTONVILLE  ROAD,  LONDON,  N.l 

Tthphmt:  TER  637112  Grams  :  RIBRA  LONDON 


m 


If 


lECTRICAU 

a  /V 


\\l. 


The  King  Electric  Chain  Pulley  Blocks  range  in  capacity  In 
5  cwts.  to  10  tons.  Write  for  booklet  on  Lifting  and  Shifn 

GEO.  W.  KBNG  LTD. 

P.Y.B.  WORKS,  HITCH  IN,  HER 


high  speed  sifting 


means  more  output  and  the  madnae 
that  will  do  this  for  you  is  the 

Turbine  Sifter  which  uses  only  i 
small  amount  of  screen  cloth  and 
which  takes  up  only  a  small  ana 
of  factory  floor  space. 

Let  us  demonstrate 
to  you  the  advat- 
tages  of  turbine 
r  I  sifting.  A  practical 

\  I  test  on  your  o« 

L\  I  material  at  our 

London  Test  Statioe 
will  show  you  why 
leading  manufac- 
.  turers  prefer  thi 
method  of  sifttni- 

Write  for  list  F.MX'- 
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YOUR 


EXTRA  FOOD  VALUE 
AND  EXTRA  FOOD  FLAVOUR 


Sales  Office:  FREDK.  BOEHM  LTD.,  19  Bentinck  Street,  London,  W.l.  Telephone:  Welbeck  7933 


When  the  contents  are  tasted,  that  extra  food 
flavour  will  be  noticed  immediately.  The  extra 
nutrition  and  health  value  will  also  be  there.  These 
two  combinations  are  difficult  to  find  to>day — but 
they  can  be  there,  if  you  use  “YEATEX.”  This 
concentrated  palatable  yeast  extract  from  brewers’ 
yeast  should  be  used  in  the  manufacture  of  soups, 
cooked  meats,  sandwich  spreads  and  other 
savoury  preparations. 


AUTO  -  COLD 

REFRIGERA  TED 
STAINLESS  STEEL 

STORAGE  VAT 


ALFRED  &  COMPANY,  LTD. 


310  LADBROKE  GROVE,  LONDON,  W.10 

Ttitphont:  Ladbroke  2352  Teltfranu:  “Alcalda,  London' 
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•  Saves  money,  time  and  space 

•  100%  efficient 

•  Low  initial  cost 

•  Low  op>erating  cost 

•  Perfect  construction 

•  Modem  design 


ThcM  pa'Ictt  ar*  wril-provcd 

f-ti 

•-r  -  •  . 

detignt  of  high  quality  scatonad 
hardwood;  will  outlast  many  timei 
pallau  of  softwood  which  cannot 

t  ’-  f  i  - 

1  t  :  I" :  I 

B.C.B  PALLET  CO.  LTD 

66  GLOUCESTER  PLACE  •  LONDON  •  W  I 


SUTCLIFFE 
puts  the  SEAL  on 
your  reputation 


You  take  the  most 
scrupulous  care  in  the 
manufacture  of  your  pro¬ 
ducts,  yet  all  your  efforts 
can  be  negatived  after 
packing  if  the  cap  of  your 
glass  container  is  a  faulty 
fit.  Make  sure  of  a  per¬ 
fect  fit  every  time  by  using 
Sutcliffe  jars  and  closures. 


J.  W.  SUTCLIFFE  &  CO. 


29  3 


Glass  Bottle  Manufacturers 
REGENT  STREET,  LONDON.  W  I 

Telephone:  Langham  3IS6/8 


Books  for  the  Food  Technologist 


FO9D  INDUSTRIES  MANUAL.  A 

technical  reference  work  of  1170  pages  for  the  food 
manufacturer.  CONTENTS:  Cereals — W'heat,  Mill, 
ing.  Flour,  Baking  Flour  Confectionery.  Sugar! 
Confectionery  —  ^ndy,  Chocolate,  Jams,  Jellies. 
Canning  and  Preserving — Meat  Products— i 
Pickles  and  Sauces — The  Dairy  Industry— I 
Food  Dehydration  —Fruit  Juices — Storage  and 
Refrigeration  ;  Insulation,  .\ir  Conditioning.  Oils 
and  Fats  —  Handling  Equipment  —  Packing; 
Packing  Materials.  Containers,  Packing  Machinery. 
Boiler  House— Composition  of  Food — Indexes;! 
Subject  Index,  Suppliers,  Names  and  Addresses,  Pro¬ 
ducts,  Trade  Names  and  Marks.  Fifteenth  Editien, 
Pi  ice  42r.  8d.  post  free. 


A  DICTIONARY  OF  DAIRYING. 
J.  G.  Davis,  Ph.D.,  D.Sc.,  F.R.I.C.  Provido 
up-to-date  information  on  dairy  science  and  tech¬ 
nology’  in  a  compact  easily  comprehensible  and 
accessible  manner.  To  facilitate  reference  the  works 
arranged  in  alphabetical  form.  This  first  edition  rum 
to  250,000  words  and  in  addition  to  handy  tables  there 
are  50  photographs  and  too  line  drawings.  .Among  the 
many  subjects  covered  are  Bottling,  Cooling,  Deter- 
gents.  Laboratory  Control,  Milking  Machines, 
National  Milk  Testing  Scheme,  Pasteurisation, 
Resazurin  Test,  Starters,  Total  Solids,  Whey,  Cata¬ 
logue  of  Dairy’  Supplies  and  Equipment,  L^al  and 
Special  .Sections.  Over  600  pages.  42r.  &d.  post  free. 


REFRIGERATION  NOTE  BOOK. 

A.  £.  Miller,  M.In8t.R.,  M.S.E.  A  comprehensive 
pocket  volume  covering  all  phases  of  the  Refrigeratkn 
Industry.  In  addition  to  data  and  many  tables  and 
illustrations,'  the  text  is  divided  into  five  sections  for 
easy  reference,  vU:  Principles  of  Heat  Transfer  and 
Refrigeration,  Refrigerating  Plants,  Cooling  Equip¬ 
ment,  Insulation,  Refrigerating  Applications.  First 
Edition,  ays  pagrs.  tor.  8d.  post  free. 


CAKE  MAKING.  E.  B.  Bennion  and 
J.  Stewart,  a  complete  handbook  covering  the 
manufacture  of  Flour  Confectionery.  Second  Emm, 
1945.  260  pages.  2IJ.  Bd.  post  free. 


SWEET  MANUFACTURE.  Apractic^ guide 

to  manufacturing  methods  and  materials,  revis^  by 
J.  E.  P.  Martin,  based  on  the  original  work  by 
N.  F.  Scarborough,  first  published  in  1933.  Fomtk 
Edition  in  preparation.  Provisional  price  1 3J.  2d.  postfm. 


SAUSAGE  AND  SMALL  GOODS 
PRODUCTION.  Frank  Gerrard.  A  handy 
textbook  on  the  making  of  sausage  and  cooked  meat. 
Third  Edition.  1 947.  1 80  pages.  1 51.  Bd.  post  free. 


MEAT  TECHNOLOGY.  Frank  Gerrard. 

.\  practical  textbook  for  Student  and  Butcher.  1945. 
300  pages.  1 5s.  Bd.  post  free. 


FOOD  POISONING.  E.  B.  Dewberry. 

Its  nature,  history,  causation  and  measures  for  its 
prevention  and  control.  Second  Edition,  1946.  2y>pages. 
1 8r.  2d.  post  free. 


Order  through  your  usuat  Bookseller  or  from  the  Book  Department: 


Leonard  Hill  Limited 

17,  Stratford  Place.  London,  W.i 


I 
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cTS-ao 


COURAGE 


MAKERS  OF  THE  FINEST  FLAVOURS  AND  COLOURS 

POWER  ROAD.  CHISWICK.  LONDON.  V 


COCONUT  FLAVOURS 


which  STRIKE  the  Right  NOTE  in  Your  Gikes.  Bucuito,  Fillings,  etc. 

Ttitphent ;  CHliwick  N4I  (S  lintt)  Sample#  wkh  pIcMure  Te/e»romt  ;  lAUTIEUflS.  LONDON 


100%  BRITISH 

Th*  Protective  lining  and  coating. 


HYGIENIC 

RESISTANT  TO  MOST 
ACID  PROCESSES 


ALCOHOL  •  BEER  •  BRINES  -  CIDER 
FATS  •  FRUIT  JUICES  •  OILS  •  MILK 
SALTS  •  SOLVENTS  •  STEAM  •  SYRUPS 
Etc. 


PRODORITE  LTD. 

HEAD  OFFICE  &  WORKS: 

EAGLE  WORKS,  WEDNESBURY.  Suffs. 

Teltphooe:  0284  (five  line*) 


lined  syrup  tanks, 
lined  mobile  beer  tank, 
lined  sludge  tank. 


4.  "  Prodor-Clas  ”  lined  milk  receivi 

tank. 

5.  “  Prodor-Clas  ”  lined  insulated 

meal  containers. 


London  Office:  Artillery  House,  Artillery  Row,  5.W,I 
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ifwi  5  _  ready  made 

Oiitribution  of  new  or  txitcmg  production  a  NATION-WIDE  basis  canba 
most  economically  effteted  by  employing  Havindens — whose  service  haa 
been  developed  over  a  quarter  of  a  century.  Apart  from  their  carefully 
organised  central  planning  service.  Havindens  have  representatives  who  are 
known  and  respected  by  the  food  distributive  trades  in  every  part  of  the 
British  Isles.  To  cover  the  Country  at  effectively  would  cost  Individual 
companies  many  thousands  of  pounds  per  annum.  Havindenscan  alsooffer 
a  comprehensive  Export  Service.  May  we  discuss  your  problems  with  you f 


Itt  HAytNI>tNf  MAKHtl  If 


G.  HAVINOEN  LTD  •  INTERNATIONAL  DISTRIBUTORS 

4  Sole  Selling  Agents  in 
the  Food  Industry  for 

I  Dried  Vegetables 

||  in  Strips  and  Powders — also 

\  Herds 

Z  Produced  in  the  United  Kingdom  by 
^  F.M.S.  (Farm  Products  Ltd.)  London.  Wisbech 
^  etc.  Originators  of  Vegetable  Drying  in  the  U.  K. 

1  GEO.  W.  RHODES  &  SON  L'^o- 

2  7Ia  queen  victoria  street.  LONCX5N.  E.C.4 

^  Tefephone;  CCNTHAL  3711.  8860 


FULLER 

HORSEY 

SONS  t,  CASSELL 


Specialists  in  the  SALE  &  VALUATION  of 
FOOD  MANUFACTURING  PLANTS 
OF  EVERY  DESCRIPTION 

10.  BILLITER  SQUARE,  LONDON,  E.C.3 
Telephone:  Royal  4861 


’"'GREW 

Selling  and  Buying 
Organisation  covers 

ALL  IRELAND 


Central  Office: 

JAMES  GREW  &  CO.  (Eire)  LTD. 
Brokers  to  Food  Manufaicturera 
54  DAWSON  STREET,  DUBLIN 
Talafframet  “Gr«w  DMblin**  Talaphona:  llNS/4 

ASSOCIATED  WITH  CREWS  Of  fOATADOWN  NOATHEAN  lAElAND 


'  A  IMMEDIATl  IILI 


WASHING 


MACHINE 

ROR  ALL  TYPU  OR  •OTTLU,  JARS,  CONTAINMB, 
Fully  ancloMd,  •xtr«m«ly  robust  with  deuchabi*  spM  | 
oowl.  Finishad  whit*  stovad  anamal.  this  machin*  wi 
stand  up  to  hardast  usaga.  Complata  with  brushas,  shodh 
proof  switch,  cabla,  ate  (brushas  providad  to  suit  indIviM 
naads)  for  200/250  V.  si  ngl*  phas*  ■‘1  dL  me 

(othar  curranu  avail;: bla)  wOalAalR  mmiI 

AffLY  FOA  SAECIAL  F.O.8.  EXfOAJ  PAICES 

JOHN  Fe  M.  STEEL,  Bindley,  Yks.  ^ 


Manufacturing 

Chemist 

Coversthem'anufacturcof  Proprietary  Medicines 
and  Foods,  Cosmetics,  Soaps,  Essential  Oils, 
Toilet  Preparations.  Dentifrices,  Disinfectant,  l 
Insecticides,  Detergents,  Polishes,  Veterinary  . 
Products,  etc. 

Anni.al  Subscription  25/-  post  free. 
Specimen  copy  on  request. 

Other  publications  in  the 

LEONARD  mix 
TECHNICAL  GROUP 

Food  Manufacture  ;  International  Industry ;  { 
Paint  Manufacture;  Petroleum:  Fibres:  Muck  ' 
Shifter  and  Public  Works  Digest ;  Forecast;  ! 
Chemical  Industries;  Food  Industries  Manual  j 
and  Technical  Books.  | 

Associated  Trade  Publicatioru:  i 

Building  Digest;  Pottery  and  Glass.  ! 

All  published  at  | 

17  STRATFORD  PLACE,  LONDON,  W.l  ! 
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CHIEFTAIN 

\  YEAST  PRODUCTS 

A  BAKERS’  YEAST 
I  YEAST  EXTRACTS 
j  DRIED  YEAST 
ERGOSTEROL 
CALCIFEROL 

(ViUmin  D2) 


WEIR 

HOMOGENISERS 

produce  perfect  emulsions  and  mixtures,  improving  taste, 
richness  and  keeping  qualities,  and  enhancing  the  appear¬ 
ance  and  appeal  to  the  public.  Creams,  pastes,  milk,  etc., 
when  homogenised  retain  extremely  stable  emulsion, 
unaffected  by  changes  in  temperature,  and  will  not  separate 
when  left  untouched  for  long  periods.  Weir  Homogenisers 
leave  no  metallic  taint  and  working  parts  are  of  stainless 
steel.  Models  in  standard  sizes  with  capacities  between  10 
and  1,250  gals,  per  hour.  Write  for  publications  Nos.  lD/133 
(for  small  size)  and  ID/134  for  larger  sizes. 


CATHCART 


GLASGOW, 


RITiSH  FERMENTATION  PRODUCTS  LTD. 


(AD0FFICE:4«  putney  hill.  factories  :  chieftain  works.  IPSWICH,  SUFFOLK.  T*l.:  IPSWICH  37»4 

Phon#  :  PUTNEY  25M  CHIEFTAIN  WORKS.  PUTNEY,  LONDON,  S.W.  15.  T«l. :  PUTNEY  5774 

li  aU  porta  of  tho  couotry 
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Send  your  enquiries 
to  the  Producers 


fHE  BE&DING7©N  NlijIT  ft  PISO^lijlCE  CO.  LT&, 


SWANLEY  VILLAGE,  KENT 

Telephone:  Swanley  Junction  358 


MODERN  FACTORY  PREMISES  GELATINES 


(from  25,000  to  100,000  Square  Feet) 

REQUIRED  IN  LONDON  AREA 

Requisitioned  buildings  or  those  let  on 
short  tenancies  would  be  considered. 

Full  particulars  should  be  sent  to 

CHAMRERLAIN  &  WILLOWS 

23  MOORGATE,  LONDON,  E.C.2 


PX 


HEAD  OFHCEi 
CLEAYEIIS 


HIGH  STREET 


LONDON  5^  M'NG  ST..  POPLAR,  E. 

MANCHESTER  fenton  street 
riMnv.ncs  i  cn  yygj,^  gorton 


Phona;  East  1628/9 

LEICESTER  charter  street 

k  K  I  V.  K  «  K  p,^.  45725/j 

NORTHAMPTONJiSSucwjgr""- 

R  U  S  H  D  E  N  »*> 

BIRMINGHAM  shee^e street 

(CENTRAL  CARRIERS)  MMhil^rVaT/t/E 
NORWICH  «  ‘  sjRKT 


PttoM: 

MMkna  6767/t/9 

52  (•RREY  STREET 
Phona:  20474  S/6 


CAMBRIDGE  « 

Phena:  4730 

OUR  SPECIALITY- 

BULK  COLLECTION  FOR  RETAIL  DISTRIBUTION.. 
Storata  facilitlat  providad. 


ALL  GRADES 

SHEET  &  POWD 

complying  with  standards  of 
purity  of  the  Food  &  Drugs  Act 

Manulactiiren : 

CLEVELAND  PRODUCT  Co. 

CARGO  FLEET  ROAD.  MIDDLESBROUC 


GUM  ARABIC 
GUM  KARAYA 
GUM  TRAGACANTH 

Write  for  samples  and  prices  to : 
HILTON,  WALLACE  &  CO.  LTD. 
St.  Ounstan's  Houbb,  Idol  Lano,  London,  LCJ 
Talephone :  MANslon  Hous*  1005*7  (3  llnw) 


THE  CHOICE  OF  THE  FIRST  CUSS  Bin'll 


mm 


SITUATIONS  VACANT  I  CLASSIFIED  ADVERTISEMENTS 


iyl^lRl.1)  for  Northrrn  Transvaal  in  South 
VlrKs.  manager  to  be  in  complete  charge  of 
‘  nK  |^tor>-.  Nlust  be  thoroughiv  experienced 
1li(  pctiduclion  of  jams,  canned  fruits,  fruit 
,.T  and  canned  vegetables,  particularly  tomato 
iv  Excellent  prospects  and  salary  for  right 
Write,  giving  full  details  to  ReKarch 
Metal  Box  Co.  Ltd.,  Kendal 
.  .f,  Westfields  Road,  .^cton,  \V.3. 

'riKMI''  1  /Baker  IJemonstrator:  Excellent 
■.lening  in  the  selling  held  of  fiKxl  manu* 
'  -m,;  and  distributing  organisation  for 
I  iiian  with  chemistry  degree  and  bakery 
,  IriHC  to  art  as  consultant  to  the  bakery  and 
pj  trades.— Box  B1795. 

(!  KS  M.\N.\(tER  for  Food  Organisation: 
:,.rllriii  opportunity  for  Sales  NIanager  in 
manufacturing  and  distributing  organi- 
1  .Must  have  outstanding  sales  and  organ- 
itJliry.  Only  such  need  apply. — Replies  in 
rlifncf  to  Box  Bi796- 

I/ANTED  for  modem  Food  Canning  Factory 
IV  n  Eire,  expert  in  the  manufacture  of 
Btd  Corned  B«f,  Tongues,  Meat  Pa.ste  and 
etc.  Good  salary  offered  to  suitable 
r,a— Box  Bt79*' 

V anted  for  management  of  Food  Canning 
Factory  in  B.W.I.  Canning  Citrus  Fruits  and 
expert  conversant  with  modem 
rk>h  of  production.  Progresaive  position, 
je  providra,  applicant  prepared  to  travel 
un  two  months. — Write  stating  fully  details  of 
face  and  salary  required.  Box  BtySt. 
ANTED,  Manager  to  take  full  control  of 
Marmalades,  ^am  and  Preserved  Fmits 
rimmt  in  B.W'l.  .Must  be  expert  in  the 
I'o  luring  process  of  these  commodities, 
uor  providrri,  applicant  able  to  travel  in  two 
.  'hs.  Statr  salary  and  qualihcations.  Box 

jl.D-ESTABLISHED  London  him,  manu* 
IfKiiiring  Preserves  and  Confectionery, 
•:iirc  a  Food  Chemist  with  ability  to  organise 
take  control  of  laboratory  and  manufacturing 
BOSKS.  Previous  experience  in  a  similar  position 
I  Food  Industry  would  be  an  advantage,  but  is 
Licamtial.  Salary  offered  £500/750,  according 
I  qaalifications  and  experience. — Write  stating 
I  and  experience  to  Box  B181 1, 

.IM  Boiler  required,  fully  experienced,  fur 
lory  in  West  Midlands,  stating  age,  experience 
d  »ages  required  to  British  Canners,  Ltd., 
irriord.  * 

ONOMARK  service.  Permanent  London 
address.  Letters  redirected.  Conhd-ntial. 
p.a.  Royal  patronage. — Write  Monomark 
I  MONO55,  W.C.I. 

(XJI)  Packing  Factory  near  Stroud,  Glos.. 
itquires  Manager  with  experience  of  Riling  and 
.uiing  machinery  and  staff  control.  Know* 
^  Dried  Fruits  an  advantage.  Please  state 
prrienee  and  salary  required. — Write  Box  918, 
litu,  too.  Fleet  Street,  London,  E.C.4. 
SSISTANT  Manager  required  for  Food 
ifroceiiing  Factory  in  North-west  England. 
'•"Tirnce  in  manufacture  of  pickles  and  hsh 
■tufts  essential.  Some  administrative  know* 
so  advantage. — Box  Bi  785. 

SITUATIONS  WANTED 

LCHNICAL  and  Productive  Manascr 
^^uires  change  in  employment  for  Preserves, 
»lr«  and  Sauces,  Mayonnaise,  Table  Jellies, 
■f'fd  Fruits,  Peels,  Puddiiip,  etc.,  where 
ive  and  experience  is  requin^  by  n  years 
uTHiily  in  the  trade.-  Box  B1804. 

WD  Chemistry  and  Technology:  F.R.I.C., 
at  preamt  holding  important  and  res- 
post  in  Chocolate  and  Confectionery 
•  change.  Research  and  develop* 
or  technical  management,  etc.  Adequate 
portnanent  position. — Box  B1808. 

INCfcS  OPPORTUNITIES 

f  in  North  of  England,  having  established 
ertion  with  Chocolate,  Toffee  and  Biscuit 
•**”"**hout  the  British  Isles  since 
*0  represent  manufacturers  of  raw 
»  fcr  these  trades  on  commission  and 
Box  B1755. 


Sirongtst  V«nilla  Flavour 

VANOLEUM 

•*  (2/6)  Mikes  a  pint  el  essence 

for  farifcsf  ditaita  SM/y 

ARTHUR  WHITTAKES 
••ten  Heath,  Manchester,  I 


in  FCX>D  MANL/TACTURE  must  be 
PREPAID,  sd.  a  word,  miaisnum  4s. 
Bos  numbers  is.  extra. 

Rapliae  to  BOX  Numbers 

sheuld  bo  oddroeeed  M 

foed  AAenufocture,  17,  Stratford  Place,  W. I 


BUSINESS  OPPORTUNITIES 

Advertiser  has  small  factory  premises 
i,8ou  sq.  ft.,  Epsom,  and  £500  capital,  would 
consider  any  sound  manufacturing  proposition  on 
equal  hnancial  working  basis. — Randall,  3, 
College  Road,  Epsom. 

TABLETS:  .-A  well-known  Fuotl  Manufacturing 
Company  have  available  tableting  capacity, 
lauge  quantities  can  be  handled  quickly  and 
efficiently  under  hygienic  conditions.  Complete 
packaging  can  be  arranged  if  requir^. — 
Enquiries  to  Box  Mayga,  Haddon’s,  Salisbury 
Square,  London,  E.C.4. 

For  Sale  as  a  going  concern  in  Eire,  Squash. 

Cordial  and  Sauce  Manufacturing  Company, 
good  quotas,  etc.  Audited  accounts,  excellent 
opportunity  to  acquire  first-class  business. — Full 
particulars  Box  B1791. 

Director  aWe  to  invest  £ao,<MK>,  take 
active  interest  in  Industrial  Hire  Purchase 
Syndicate  in  Jamaica,  B.W.I. — Box  B1787. 

BOTTLING:  Any  firm  having  bottling 
facilities  in  excess  of  their  requirements,  please 
communicate  with  Box  B1814. 

British  precision  engineering  firm  of  repute, 
having  developed  range  of  fractional  h.p. 
electric  motors  up  to  )  h.p,,  seeks  from  the 
industrial  field  to  formulate  production  pro¬ 
gramme  based  on  requirements  ascertained  irom 
direct  users  interested  in  obtaining  supplies  of 
highest  grade  electric  motor  drive.  Priority  usage 
for  home  or  ultimate  export  naturally  foremost 
considerations. — State  potential  requirements, 
types,  h.p.,  and  general  data,  in  first  instance,  to 
Box  B1816. 

IMPORTERS  of  Edible  Gelatine  seek  Agents 
well  introduced  to  jelly  manufacturers,  con¬ 
fectioners,  meat  trade,  grocers,  etc.  At  references 
esMntial. — Write  Box  B1779. 

IMPORTERS  of  high  quality  Malt  Extract  seek 
agents  well  introduced  to  the  confectionery  and 
bakery  trade.  Ai  references  essential. — Write 
Box  B1780. 

Engineering  Company  in  London  can  offer 
a  quick  repair  service  for  Labelling  Machines. 
Please  reply  in  writing. — Box  B1759. 

A  WELL-KNOWN  London  Company  with 
agenu  covering  Great  Britain  and  35  countries 
abro^  offers  theu  services  for  selling  plant  or 
machinery  with  applications  for  use  in  Chemists, 
Chemical  and  Food  Industries.  Please  reply  in 
writing. — Box  B1738. 

NATION-wide  sales  organisation  with  remark¬ 
able  record  of  successful  merchandisiu  is 
open  to  consider  one  or  two  new  lines.  Only 
branded  lines  offering  possibilities  of  big  per¬ 
manent  business  are  of  interest. — Box  333,  c/o 
Erwoods  Ltd.,  an,  Piccadilly,  London,  W.i. 

MANUFACTURING  Plant.  Capacity  avail¬ 
able  for  all  types  of  plant  and  equipment. 
Prompt  attention  to  enquiries. — Box  Biagi. 

SHOT  Blasting,  Metal  and  Paint  Spraying: 
We  are  able  to  undertake  Uie_  efficient  and 


rompi  handling  of  all 


tent  for  treatment. 


mercial  Structures  Ltd.,  Staffs  Wks.,  Staffs  Rd., 
E.  10. 


DRIED 

VEGETABLES 

VEGETABLE  EXTRACT 
DRIED  HERBS 

Wm.  BRYAN  Ltd. 
3  LOVAT  LANE 
EASTCHEAP 
LONDON.  E.C.3 

Talaphona:  MANSION  HOUSE  MS  7 


FOR  SALE 

New  350  gall.  Stainless  Steel  Storage  VesscN. 

mounted  on  welded  skirt  band,  fitted  with 
■i  in.  outlet,  45  in.  ilia,  by  48  in.  deep. 

New  too  gall.  Stainless  Steel  Trolley  type  Storage 
\  csscls,  mounted  in  milil  steel  frame,  fitted  with 
castors,  a  ft.  10}  in.  dia.  by  3  ft.  1 1  in.  deep. 

■New  50  gall.  .Stainless  Steel  Trolley  type  .Storage 
V  essels,  mounted  in  mild  steel  frame,  filled  with 
castors,  3  ft.  10}  ft.  dia.  by  1  ft.  1 1  in.  deep. 

New  100  gall.  Stainless  Steel  Storage  Tanks, 
mounted  on  welded  skirt  hand,  fitted  with  two 
carrying  handles,  3  ft.  loj  in.  dia.  by  3  ft.  11  in. 
deep. 

New  50  gall.  Stainless  Steel  Storage  Tanks, 
mounted  on  welded  skirt  band,  fitted  with  two 
carrying  handles,  3  ft.  10}  in.  dia.  by  i  ft,  11  in. 
deep. 

.New  30  gall.  Stainlrs.s  Steel  Storage  Tanks- 
mounted  on  welded  skirt  band,  complete  with 
loose  fitting  lid,  two  cariying  handles.  No  outlet. 
New  8  gall.  Stainless  Steel  Storage  Tanks, 
mounted  on  welded  skirt  band,  complete  with 
loose  fitting  lid,  two  carrying  handles.No  outlet, 
to  gall.  Stainless  Steel  filing  Pans  by  A.P.\ . 
mounted  on  pedestal  base,  fully  jacketed.  No 
outlet.  As  new. 

GEORGE  COHEN 

•ON*  A  00.  LTD. 

SUNBEAM  ROAD.  PARK 
ROYAL,  LONDON,  N.W.IO 
Jk  8TANNINQLEY,  Nr.  LEEDS 


MISCELLANEOUS  WANTS 

Firm  of  PicUe  Manufacturers  with  factories  in 
London  and  Midlands  are  seeking  bulk 
supplies  of  Malt  Vinegar  for  pickling  and  bottling. 
— ^Box  61813. 

Quantities  of  VanilUn  and  of  Clyceryl 
Mono  Stearate  wanted. — Offers  to  Box 
**1734- 

SWETS  and  Zeitlinger,  Booksellers,  Keizers- 
gracht  47t,  Amsterdam,  want  to  purchaw 
hiod  Maau/aelwrt,  1940-45,  1946,  Noi.  1-3,  and 
ask  owners,  who  m  ght  be  able  to  seU,  to  com¬ 
municate  with  them. 


DOCTER  BROTHERS 

LTD 

FRUIT  GROWERS 
and 

PRESERVERS 

BEVERWIJK  HOLLAND 

ESTABLISHED  IBtO 
••BY  THEIR  FRUITS  YOU  WILL 
KNOW  THEM.’^ 

All  kinds  of  fruits,  fresh,  frozen  in 
barrels,  pulped  in  barrels,  or  sterilised 
in  tins,  also  juices  and  tomato  pur6e. 


-  M.C.M.- 

is  fast  becoming  a  National  Favourite 
for  the  destruction  of 

RATS  AND  MICE 

This  excellent  Post- War  discovery 
is  clean,  ready-mixed,  and  ideal  for 
the  largest  Rat  and  smallest  House- 
R.C.  R.  PLRaSCe  ALL  UURRS 
Experts'  Itafitt  In  all  boxes. 

PRICES  l/f.  4/9  and  <1 
INSIST  ON  R.C.R. 

Ordtrnow  through  Boots  or  Timothy  Whites 
and  Taylors,  your  Local  Start,  or  direct  from 

RODENT  CONTROL  LTD. 

44  MAbKLT  PLACE  *  READING 


Manufacture— December,  1947 


SECOND-HANDPLANTWANTED 

WRAPPING  Machine  to  wcm  }  lb.  packeu  of 
biicuits,  adjustable  for  dinerent  sizes;  also 
( :an>SeaininK  Machine,  complete  Jelly  P|ant 
.sad  Liquorice  Plant;  also  Rose  Ciut  and  Wrap 
Machine  for  tweets,  size  ]  in.  by  }  in.  by  i  in., 
tyo  per  minute;  also  complete  plant  for  can 
nialti^. — Write  Box  B1803. 

WANTED,  Mild  steel  vertical  pan,  altout 
200  gall,  capacity,  fitted  with  bottom  outlet, 
jacketed,  suitable  for  steam  at  not  lest  than  30  Ihs. 
l>reBure  per  square  inch.  Light  overhead  con- 
\eyor,  about  ijo  ft.  in  length,  fitted  with  hooks  at 
about  I  ft,  distance,  each  hook  to  carry  28  lbs. 
weight.  Steam-jacketed  filter  press  for  filtration  of 
waxes. — Box  BtygS. 

WANTED,  Gardner  Sifter  Mixer.  3  cwt.  or 
larger. — Reply  Box  Bt794. 

Established  Food  Packers  in  .Australia 
require  good  second-hand  confectionery 
tiiaciunery  of  all  types,  including  automatic 
(kicking  machines  for  fondant  and  sponge  and 
take-making  and  jelly  crystals. — Box  Bt788. 

WANTED  immediately  an  8  in.  Fruit  Pu|ping 
Machine  (B.C.H.  or  similar  type)  in  stainless 
Nteel.  Pulley  or  direct  motor  drive.  Please  state 
where  seen  and  price  required. — Rowat’s,  The 
tirocer  Supply  Company  Ltd.,  Tennant  Street. 
Glasgow.  *Phone:  Bel  tSyfi. 

Granite  and  steel  Roller  Mills  suitable  for 
export,  with  or  without  heated  rolls,  juice 
press,  copper,  stainless  steel  or  iron-jacketed 
esaporating  pans.  Please  write  with  particulars. — 
Box  B1809. 

WANTED,  Spray  Drier.  Continuous  Solvent 
Extractor,  Solvent  Recovery  Plant  and 
Petzholdt  Chocolate  Conchie  or  Lang  Patent 
High  Speed  Mixer,  type  27. — Write  Box  B1810. 

WANTED,  Copeland  Depositor  and  Pascall 
Pin  Mill  and  Emulsifier. — Hallam  &  Wilson, 
Ltd.,  Nottingham.  Tel.:  7464t. 

Roller  Mills,  suitable  for  almonds  with  twin 
granite  rolls,  approximately  to  in.  long  by 
3  in.  dia.,  horizontal;  also  copper-jacketed  jam- 
iioiling  pans  in  any  condition,  40  gall,  capacity, 
hand  tilting. — Please  write  giving  description. 
Box  B1817. 

Rose  Automatic  Cartoning  Machine  for 
Bottles. — Box  Bt785. 

WANTED,  good  second-hand  Potato  Peelers, 
Retorts,  Pulping  Machines,  Washing 
Machines,  Filling  Machines,  Labelling  Machines, 
and  Carton  Sealing  Machine. — Box  B17SO. 

ONE  Motor  Driven.  Double  .\rm  Artofex 
Dough  Mixing  and  Kneading  Machine. 
Bowl  capacity  ito  gallons. — Engineering  Dept., 
Erinoid  Limited,  Stroud. 


w  A  N  T  E  D I  Naw  or  Sacond-hand 
Bottia  Lmballing  Machina  capabla  of 
handling  larga  and  tmall  tixat  of  Coffaa 
Eaaanca  Bottlaa.  Purdy  World  Laballar 
or  machina  of  timllar  dasign  prafarrad.— 
Pull  particulars  to  Iral  Company  Ltd.i 
Clonard  Road,  Kimmaga,  Dublin,  Eira. 


DRIED  VEGETABLES 
DRIED  HERBS 
SEEDS  «nd  SPICES 
GROUND*  PAPRIKA 


AGRICULTURAL  AND 
CHEMICAL  PRODUCTS,  LTD. 

n  BISHOPSGATE,  LONDON,  E.C.I 

filaabana  t  Landaa  Wat  39  J4 


jOHNS,  SON  &  WAHS  LTD. 

THE  PACKAGING  SPECIALISTS 

Letterpress  and  Litho  Cartons. 
-  Foldingand  RigidBoxes. 
I  y  Packings  for  Special  Purposes, 
1-4  CPWORTM  IT.,  LONDOM,  I  C  l 
B'-A  A  M  'Phone.*  MONo^ch  74C8  (  J  i.-x 


SICOND.HAND  PLA 

3  Black  and  Red  Currant  Picking  (Strigging) 
Machines  by  Brierley  Collier  and  Hartley • 
fitted  with  stainless  rotary  fingers  and  bronze 
screen.  Fast  and  loose  pulley  drive.  Capacity  two 
tons  each  per  day;  in  good  condition,  ready  for 
immediate  work.  Price  £too  the  three,  f.o.r, 
Histon. — Apply  Chivers  &  Sons  Ltd.,  Histoii, 
Cambridge. 

JOHNSTON  Lighting  Filler,  perfect  condition; 

also  two  Automatic  Scales,  capacity  up  to 
a  lbs.,  perfect.  Offers. — Apply  Box  Bt8o2. 

ONE  Brierley,  Collier  &  Hartley  Sauce  Sieving 
and  Pulping  machine,  complete  with  self- 
contained  motor  drive,  stainless  steel  drums  and 
sieves,  new  and  in  unused  conclition,  jCaBs;  One 
Mitchell  High  Speed  Portable  Mixing  Unit, 
complete  with  motor,  A.C.  current,  400/440, 
three  phase,  30  cycles;  One  Medium  Spe^ 
Portable  Mixing  Unit  similar  to  above.  Both 
these  machines  fitted  with  stainless  steel  adjustable 
shafu.  New  and  in  unused  condition,  £42  each.— 
T.  E.  Gallagher  &  Sons,  Earl  Street,  Higher  Ince, 
Wigan.  ’Phone:  3309. 

MASSEELEY  Hot  Plate  Stamping  Machines 
available,  FoUs,  Card.  Paper,  Repetition 
Manilla,  Types,  Dies,  etc. — Hill  Bros.  Ltd.,  Red 
Lion  Comer,  Harlington,  Middlesex. 

Gear  Box  in  new  condition;  H.R.  Gears 
I'ype  D.  Reduction  730-1.  1  h.p.;  Input 
shaft  A  in.,  output  shaft  t^  in.  Price:  £60. — Apply 
48,  Dundas  Street,  Sunderland,  Co,  Durham. 

Three  large  capacity  Granular  Grinders, 
also  Fine  Powder  Grinders  used  for  cereal 
foods;  Thompson’s  Heavy  Dough  Brake,  8  in. 
rollers,  two  single  phase,  3  h.p.  Brook’s  motors, 
12  ft.  Shafting,  Pulleys,  Belting. — Box  Btygo. 

For  immediate  delivery.  Brand  new  “  Peer¬ 
less  ”  Peeling  Machine,  Model  V.P.  36* 
.Machine  pares  potatoes,  cariots,  turnips  and 
similar  root  crops.  h.p.  motor,  400  volt,  3 
phase. — Box  B1806. 

Factory  Mincer  for  Sale.  Saxonia,  self- 
contained.  10  h.p.  motor,  7  in,  plate.  Output 
30  cwt.  p.h.  Overhauled,  Spare  knives  and 
worm.  Inspect  by  appointment. — S.  Frost  &  Co, 
Ltd,,  137,  Larkhiul  Lane,  S.W.4.  ’Phone: 
.Macaulay  3232. 

WE  have  the  largest  stock  of  Can  Making 
Machinery  in  the  country,  comprising: 
Body  Formers  by  Bliss  and  Troyer  Fox,  Flangers, 
Double  Seamers  and  Stationary  Closing  Machines 
by  the  world’s  best  makers.  Send  us  your  en¬ 
quiries  for  small  units  or  complete  installations. — 
F.  J.  Edwards,  Ltd.,  339,  Euston  Road,  London, 
N.W.i. 


PROMPT  DELIVERY 

BOTTLES  &  JARS 

Large  or  small  quantities.  Special 
designs  made  to  order. 
POPLAR  GLASSWORKS  LTD. 
41,  Sackville  Street,  London,  W.l. 


4^//  Atiti/a  of 

GELATINES 

CAKE  AND  GROUND 


ALMONOI 

’■RAZIU 

WALNUTt 

NAZaJIUTS 

GINGER 


DES.  GOCONUT 
AGAR-AGAR 
GUM  ARAkiC 
ALRUMSN 
COCOA  RUTTM 


TARTARIC  ACID  RACO  FLOUR 
FARINA  CONNFLOUN 

GLOBE  3a.  the  Health  Glucose 

T.M.  DUCHEftSONS 

CU.K.>  I.TD. 

MANCHiSTER  LONDON  GLASGOW 


MELANGEUR,  3  ft.  granite  bate.  t«n 
stones,  4  ft.  6  in.  and  4  ft.  sizes*  1 
Cocoa  Lit^uid  Mill,  28  in.  stones;  Babr< 
vertical  chdled  steel  refiner,  33  in.  by  la  k 
Fairport  3-roll  horizontal  chilled  sted 
26  in.  by  12  in.  rollers;  Granite  3-roll  [ 
refiner,  tfi  in.  by  9  in.  rollers;  300  lbs. 
Kettles;  Reichr  Chocolate  Dr^  Press; 

&  Savey  Jean  16  in.  Chocolate  Enrohenwiti' 
tunnel  cooler;  Bean  Roaster,  2  cwt.  — 
I.rhmann;  i  cwt.  Bartlett  Nut  Rom^ 
heated;  B.C.H.  Brazil  Nut  Splitter;  Peanal^ 
treating  Plant;  Almond  Power  Blancher; 
Nibbing,  Husking  &  Winnowing  M 


30,80  qr.  Cake  Mixers;  Marshmallow  ’ 
Open  Fondant  Mixers;  Morton  “  Z  ”  sr* 
Mixers;  Open  Bowl  Mixers,  A  and  1  sack 
.Mixers,  2  sack;  Lollimp  Machine,  ssF 
stick  feeding;  Potato  Peelers  by  Peerlos,  I 
size:  Benham  a-oven  type  Steamrii,  diW 
for  steam,  6  ft.  by  3  ft.  6  in.  by  3  ft.;  Can 
Machines,  output  120  per  minute;  Cana 
Cellophane  Wrappers;  Ice  Oeam 
Cioaling  and  Wrapping  Machines;  L 
Refrigerator,  gas  control,  to  cu.  ft.  twia 
E.  W.  Wallbridge,  136,  Sefton  .Street,  So« 
Tel.:  3428. 

WORSSAM  rotary  press  for  sale  at  lad 
price.  Completely  motorised  a  1  , 
contained  unit.  Requires  slight  aiiBt, 
Spare  urgently  required. — Box  Bi7^. 

JACKETED  Vacuum  Mixer,  Werner 
19  in.  by  19  in.  by  16  in.;  16  Eartka 
Glazed  Containers,  13  in.  dia.  by  17  ia.  4 
(alazed  Earthenware  Tank,  36  in.  by  14 
24  in.;  200  ft.  of  1 8-in.  Roller  Conveyor;  i 
Steel  Close  Slat  Conveyor;  too  Gallon  .Mti* 
Mixer. — Hnrry  H.  Gardnm  4  Co.  Ltd 

STEAM-HEATED  Hot  Plntes,  i» 
pressure,  1 1  ft.  6  in.  by  s  ft.— F.  I.  Ed, 
bid.,  J39,  Euston  Road,  London,  N.VV.t, 


GRINDERS,  CRUSHERSj 
SIFTERS,  MIXERSt 
DRIERS,  ETC 

WE  HAVE  SPECIALISED  ON 
THIS  CLASS  OF 
MACHINERY  FOR  OVERJOY 

W.  S.  BARRON  jTsOI 

(DEPT.  A) 

GLOUCESTER 

Tnlaphonn: 

22SS  CloucMtnr  Barmn.  G 


EXTEND  YOUR  TRADE 
USE  A  TRADE  MARK 
CONSULT 

TRADEMARK  PROTECTIO 
SOCIETY 

12  CHURCH  STREET.  LIVER 
TELEPHONE:  ROYAL  3172 
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miscellaneous  sales 

VAILABLE  Hazelnut  Oil  and  Almond  Oil 
lor  January  delivery,  a  (ew  drums  each. — 
rile  Box  B1800. 

RI’MS.  sized  zi  in.  by  2  in.  dia.,  coinplete 
erith  slip  lids.  Large  surplus  slocks  available, 
ijble  for  packing  spices  or  foodstuffs  in  powder 
ttblet  form.— Ozonol  Laboratories  (1930)  Ltd., 
^  Wharf  Road,  N.  I . 

lack  currant  juice,  Australian,  65*4  supf' 
.content,  considerable  quantities  available 
iLriy.—Write  Box  18,  c/o  George  Murray 
^ertiiinv  Ltd.,  184,  Strand,  London,  W.C.2. 
ygl.  Tanks  for  Sale:  Two  6  ft.  cube  clo^ 
I  in.  thick  on  legs;  make  good  drying 
I  exhaust  fans  available.  One  2t  ft.  long, 
iide,  3  ft.  6  in.  de»,  i  in.  thick  with  steam 
at  coil,  open  top.  Four  4  ft.  by  3  ft.  by  3  ft. 
*  top  t  in.  thick.  One  4  ft.  6  in.  square  by 
,L  6  in-  deep,  open  top,  galvanised.— S.  C.. 
liW,  OroeswelLs  Road,  Langley  Green,  near 
^AiQKham. 

1  VAILABLE,  immediate  deliven,  earth- 
\aiware  bottles  with  handles,  fitted  internal 
M  stoppers,  14,000  quarter-gallon,  3,000  one- 
pifl,  11,000  two-gallon,  3,000  three-gallon. — 

S^’Box  B1797. 


Diftiilen  and  manufacturers  of 

<  litoral  and  Terpeneleu  Oils, 
Concentrated  Fruit  Juices. 
Flavour  Compounds 

ind  raw  materials  for  the  Food 
Industry  and  allied  trades. 

r.  HARRISON  &  CO. 

lORNLEY  HOUSE,  WILLESDEN 
LONDON,  N.W.  10 


MISCELLANEOUS  SALES 

Tubular  Steel  Trucks  of  amazing  lightnesa 
and  strength,  fitted  with  platform,  3  ft.  by 
2  ft.  9  in.,  and  metal-bound  hinged  sides  8  in. 
high,  two  roller-bearing  wheels  fitted  with  rubber 
lyres.  Easily  handled  from  either  end.  Capacity 
10  cwt.  Ex  slock, Ss- od.  List  on  request. — 
The  Sterling  Pump  Co.  Ltd.,  Spalding. 

Glyceryl  Mono  stearate,  Oleate  and 
Laurates;  Glycerin;  Acid  Stearic,  Acetic,  etc.; 
Alcohol  Isopropyl-Lactose-Sodium  Bicarbonate, 
etc.;  Petroleum  Jelly.  Malt  Extract;  Vanillin; 
all  Gums,  Oils  and  Fine  Chemicals. — ^J.  J.  Vigon 
&  Co.,  30,  Fenchurch  Street,  London,  E..C.  3 

GLYCERVX-MONO-LAUR.\TE,  up  to  to 
tons  available.  Samples  and  quotations  on 
request. — Box  B1789. 

Australian  Agar;  21  cwt.  for  sale,  2,35. 

per  lb.  delivered. — Box  B1807. 

COOKING.  Steaming  sets  made  from  M.S. 

and  heavily  tinned.  Unissued  Ex  Admiralty. 
13  in.  long  by  10  in.  wide  by  18J  in.  high.  Steamer 
lifts  out.  Approximately  6  gall,  capacity.  67s. 
carriage  paid.  Other  sizes. — Box  2210,  G.T.C., 
82-94,  Seymour  Place,  London,  W.i. 

A  QUANTITY  of  Fruit  Pulp  to  offer.  Plum 
/\and  Apple.  Write  for  particulars. — Eastern 
Counties  Preserves  (1940)  Ltd.,  Izjng  Sutton. 
Spalding,  lanes. 

CAN  offer  Blood  Albumen,  edible  and  tech¬ 
nical,  to  importers  and  actual  users.  Samples 
on  request. — Write  Box  Bt8i3. 

CREAM  Egyptian  Cotton  Gowns  with  sleeves. 

preu  fasteners,  suitable  for  all  food  workers  as 
light  protective  clotlting.  Ex-Govt,  surplus,  no 
coupons.  Coat  and  trousers  12s.  fid. — Send  P.O. 
for  samples  to  Kentoya  &  Co., 70,  Roland  House, 
Roland  Gardens,  S.W.7,  Quantitv  quotations  on 
request. 

Bottles  and  jars  for  sale  for  immediate 
delivery  by  Manufacturers  from  stock.  !-oz. 
to  lo-oz.,  with  narrow  and  wide  necks,  Metal  and 
Plastic  Caps. — Poplar  Glassworks  Ltd.,  40,  Sack- 
ville  Street,  London,  W.t.  Telephone:  Regent 
7200. 

Milk  sugar  (Lactose),  t  ton  B.P..  i  ton  Food 
&  Drugs  .Act  quality  for  sale.— Buyers  write 
Box  B1793. 


WRAPPING  AND 
CARTONING  MACHINSS 

PAILLARD  A  BENOIT 

S.I.S.  WRAPPING  MACHINES  LTD. 

M,  VICTORIA  ST..  LONDON.  S.W.I 
Sole  Agenu  for  Swiss  Industrial  Sociocy 
Invite  ratir  engeiriae  Phene  ABBIY  4519 


if  WATER  SOFTENERS 

Erected  and  Sarvicad  an  Hantal. 

NO  CAPITAL  OUTLAY 

LIME-FREE  WATER 

A  CtNERAL  SERVICfS  LTD 

7,  Grosvenor  Gardens.  S  W.I. 


GELATINES 

PURE  FOOD  QUALITIES 

Enquiries  from  licensed 
and  other  authorised 

I 

buyers  solicited. 

PROMPT  DELIVERIES 

K.  J.  LIEBMANN 

14  Seething  Lane,  London,  E.CJ 
Tal.:  KOYat  1944/7 


SEVERAL  Hundred  New  Wicker  Hampere. 
measuring  29  in.  by  14  in.  by  13  in. ;  re- 
^  inforced  with  leather  edging  azid  waterproof 
covering.  Also  a  number  of  New  Wicker  Hampese 
measuring  24  in.  by  12  in.  by  21  in. — CarboS  Ltd., 
201, Long  Lane,  S.E.I. 


The 

9a  iry  man 

{EaUMitKai  1879) 

laiependent  trade  journal,  renowned  for  its  outopoken 
Mat  and  sound  technical  information;  of  paramount  import- 
M  to  all  members  of  the  Milk  Industry  including  producer- 
sdn,  retailers,  wholesalers  and  manufacturers  of  milk  products. 
Annual  Subscription  10/6  post  free 
Specimen  copy  on  request  to  : 

I  FLEET  STREET,  LONDON,  E.C.4 


Wipes  oul 


ItnSTlV  and  surely  DAK  Sticky 
Rat  Trips  will  rid  your  premises 
of  every  Rat  and  Mouse  —  read 
uaers’ actual  experiences  in  pam-  • 
phlet  “  100,000,000  Enemies"  *  EVIIWX 
(pott  /rtt  an  rrgiMW).  Extensively 
used  by  H.M.  Government.  Tins  to  'Xg  , 
make  ]  traps  3/*,:  iz  traps  l/6d.:  10  ZrW  J 
craps  i4/6d.,  from  Ironmongeis  and  n  rrLi 
Seedsmen  or  post  paid  from  Makers,  w  j/i 
KAV  BROTHKRS  LIMITCO. 

SarSoromh.  ItoddMs.  Sloekoevi 
(Send  P.Q)  ^ 

NO  POtSONs  iMi  11^^ 


TECHNICAL  BOOKS 

Scientific  and  Technical  Books  supplied  from  stock. 
Continental  and  American  books  available  and 
obtained  to  order. 

SCIENTIFIC  AND  TECHNICAL 

LENDING  LIBRARY 

Annual  Subscription  from  One  Guinea. 

Details  of  terms  and  prospectus  free  on  request. 

H.  K.  LEWIS  &  Co.  Ltd. 

136  Gower  Street,  London,  W.C.  I 

Tafaphont :  ELfSton  4282  (5  finat) 


Manufacture— December,  1947 


MITCHELL 


RAPID  MIXING 
STIRRING  UNI 

for 

all  fluid 
mixing  joki 

As  industry  snd«|^ 
reverts  to  normal,  ti- 
equipment  becomii  i 
pressinf  necettitK 
Make  vour  plans  aaa 
to  include  MltcMIl 
Mixers  in  your  pan- 
war  schemes,  and  wrki 
now  to  learn  howm 
can  help  you  In  haai- 

Vling  mixing  probiaai 
on  small  or  laige  loli 
operations. 


nkww  BUdifrtan  TIM  .J 


Write  for  details  of  the 
S'amana  fullfshrurtk 
range  to  S.W,  &  W.E. 
STANDARD  MFC.  CO., 
ltd.,  Bute  St.,  Cardiff, 


Smarten  your  Staff  with 

ana 

OVERALLS 

Smartness  pleases  your  customers 
and  increases  the  self-respect  and 
efficiency  of  your  suff.  Sumana 
smartly  cut  and  long-wearing  overalls 
are  made  for  all  grades.  Though 
still  handicapped  we  shall  make  every 
effort  to  meet  your  requirements. 


^Bodrd 

Rich  in  Vitamins  B,  is  highly 
concentrated  and  has  a  low 
salt  content.  It  imparts  flavour 
and  nutritive  elements  to 
processed  foods. 

BREWERS  FOODS  SUPPLY  COMPANY  LTD. 
189-191.  FOUNTAINBRIDGE,  EDINBURGH,  3 


E  S  FOR 

USTRIES 

CESSES 


READING,  ENGLAND 


Eotabliohed  lETS 


Pultomotor  Goryk  Vacuum  Pumps  for 
Factory  and  Laboratory  uit.  All  typat. 
Vacua  up  to  '00001  m/m  off  parftct. 


4  S.T.I.  Garyk 
Roury  Vacuum  Pump 


Write  for  List  No.  2682 


Printed  far  the  Proprietors,  LEONARD  HILL  LIMITED,  and  pMithed  by  them  at  their  Offices,  17  Stratford  Place,  London,  W.s 
by  Billint  and  Sons  Ltd.,  The  London  Printing  Works,  Cmidford  and  ^her,  England 


oil.  molauat.  ch.otolata. 

tyrupt,  glucota,  margarina.  glycarina,  ate. 


Pubometeri  Pump? 


Pulsomcter  engineering  C  L. 

Mine  eim9  Ironworks.  Readino. 


oipex 

APPLE  PECTIN 


Uncertainty  in  setting  is  unknown  to  the 
many  jam  manufacturers  who  use  Elpex. 
This  pure  apple  pectin  never  varies  in 
jel-making  strength  and  practical  tests  to 
establish  this  are  standard  practice  prior 
to  packing  and  dispatch.  The  largest  jam 
manufacturers  are  amongst  the  many  con- 
stant  users  of  Elpex,  and  enquiries  are  in¬ 
vited  only  from  holders  of  M.  of  F.  permits. 
Mode  only  by 

William  Evans  &  Co.  (Hereford  &  Devon)  Ltd. 
20,  Widemarsh,  Hereford.  Established  1850 


\ 


as  used  by  the 
leading  can  and 
box  makers 

I 


47,  PARK  STREET, 


